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In this Q she buys wisely 
UALITY comes first in foods— Foods just as much as in any- 


and Mrs. America knows it. thing she sets before her family. 
She is looking for Quality as Price is secondary. 


never before—millions of her. She buys wisely when she buys 


She wants Quality in Canned within the big Q of Quality. 


American Can Company 


CONTAINERS OF TIN PLATE - BLACK IRON - GALVANIZED IRON FIBRE 


4 
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THE CANNING TRADE 


March 19, 1928 


OF THE 


MANUFACTURERS OF 
~WEIRTON,W.VA 


TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 


MAIN OFFICE 
BALTIMORE MD. 


Eo LARKSBURG, Wi 
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BRAND OF 


Esonies ALL THE QUALITIES THAT CONSUMERS DEMAND 


— box shipped contains Tinplates of uniform quality, flat, clean, 
square, evenly coated and of steel made especially to our specification 


or of manufacture always welcome — and suggestions from 
customers heartily invited 


W e have tradition behind us — confidence for the future and will stand 
behind our Tinplates at whatever cost 


C. I. F BUSINESS NEGOTIATED 
SIZE — 28" x 20"— A SPECIALTY 


THE 


LIMITED 


\ 
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BLISS 


The Livingston County || | HIGH SPEED AUTOMATIC 


. CAN MAKING MACHINERY 
Canning Co. 
HEMLOCK. N. Y “Bliss”? No. 225 Gang Slitters 
They cut “dead-true” guaranteed 

The reason these machines are 

standard in practically every can 
Operated the Hydro Geared Grader shop in the country, is that they 
last Year. We would refer all can- have made good on every job they 
ners to them as to its capacity and have been called on to do, and in 
grading. every instance the result was 


**‘dead-true cuts.”’ 


Their use means economy in 
subsequent operations in can 


The Sinclair-Scott Co making. Over 1200 in operation. 


Wells & Patapsco Sts. 
BALTIMORE, MD. 


Builders of the 300 a minute line 
BROOKLYN 
W. BLISS CO. 
it, Cleveland, Chi , Cinci i, 


RICE'S SEEDS 
BETTER SEEDS 


Leading Growers of 


CANNERS SEEDS 


PEAS, BEANS, SWEET CORN 
PERFECTED DETROIT BEET 
TOMATO, PUMPKIN, SQUASH 
CUCUMBER, CABBAGE 
SPINACH 


For Prompt Shipment or Future Contract 


A Surplus of Canners’ Pea Seed at Attractive Prices 
Also Shoe Peg Corn 


Ask for Samples and Prices 


JEROME B. RICE SEED CO. 


WAREHOUSE: DETROIT, MICHIGAN Cambridge, N. Y 
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Corrugated boxes cannot be bought as you buy 
many other commodities . . . quality strength and 
efficiency of a corrugated container cannot be 
judged by surface appearance. It is the hidden 
qualities that make a good carton... the reput- 
ation and integrity of the manufacturer. 


It isa specialist’s job to correctly design a cor- 
rugated box, ECONOMICALLY CONSTRUCT- 
ED, which will embody all the vital factors nec- 
essary to meet traffic regulation, inter-state ship- 
ping rules and above all... a package which 
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your goods 


will deliver your merchandise to the customer in 
the same condition as it was when it left your 
plant. 

Gibraltar boxes are designed and built with the 
proven skill of master craftsmen who know cor- 
rugated paper and its application to shipping 
problems. 

And our prices are right. Mail us your Corrug- 
ated Box specifications and we will gladly send 
you sample box, embodying your requirements, 
with our quotation. 


GIBRALTAR CORRUGATED PAPER CO., Inc. 


Bergen Turnpike & 36th St., 


NORTH BERGEN, N. J. 
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How To Buy 
And Sell 
Canned Foods 


By 


J. A. LEE 


Completely revised and up-to-date. 


For The Canner 


For the Canner, or producer of 
the canned foods in the study now 
forced upon him to improve the 
distribution of canned foods—this 
would seem to be the long-awaited 
answer. It is a treatise upon the 
selling of canned foods such as can- 
not be found anywhere else, and is 
from the pen of a life-long friend 
of canned foods—than whom there 
is none better able to help them. 

For the teacher of Domestic Sci- 
ence classes, where canned foods 
are looming larger every day, this 
will be found a text book. 


2nD EDITION 


For The Wholesaler 


Every step of buying and hand- 
ling canned foods is carefully cov- 
ered, including future buying, arbi- 
tration contracts, and the handling 
of spoiled or swelled canned foods. 
And there are chapters upon tre 
management of salesmen that are 
worth many times the price of the 
book to any wholesale buyer. 


It tells the wholesaler how to 
keep check upon stocks, and how to 
maintain a ready record; how to 
display the goods in the salesroom, 
and what not to do. 


For The Broker 


For the Canned Foods Broker | buyer. And it will give him a 
this book is almost indispensible, 
as he will realize upon a reading 
of it. It describes his mission and 


defends him against unjust charges, 
the while it coaches him in his duty 
and obligation to both seller and 


Met ae knowledge” of the goods 
he handles daily, such as he cannot 
get elsewhere. 


The best book of its kind ever compiled for 
BUYERS—BROKERS—SALESMEN and CANNERS 


Price $3.00 postpaid 
Cloth bound—270 pages 6 x 9 


THE CANNING TRADE 
Baltimore, Md. 
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PROGRESS 


Improved machinery and scientific processes have served to both speed up canning 
production and to emphasize the need for sanitary cleanliness. 

This demand for sanitary cleanliness in canning processes is being adequately met 
in hundreds of canning plants by the use of 


ado 


Cleans Clean 
Sanitary Cleaner 


The reasons why this cleaner is so preferred are— 

Its ability to clean quickly, thoroughly and clean. 

Its unusual rinsing qualities which free equipment and containers 
of all foreign matter. 

Its absolute harmlessness to products, noire, and workers. 

Its unusual economy. 


Ask your supply man for i 
“WYANDOTTE” 


The J. B. Ford Co. Sole Mfrs. Wyandotte, Michigan 


Pea Fillers, Closed Retorts, 
Corn Cooker Fillers, Open Kettles, 
Exhausters. Process Crates. 


Robins Circle Steam Hoist 


sin | Ae K. Robins & Company, Inc. 
Lombard & Concord Sts. a Baltimore, Md. 


Manufacturers of 
Canning Machinery. We Furnish Complete Plants 
For Vegetables, Fruits, Sea Foods, Etc. 


Peeling Knives, 


Crate Covers, Enameled Buckets 


Continuous Cookers and Pans 


Enameled Buckets Open Process 
& Pans Numbered Crates 


or Plain Our Own Make Kettle 


Universal Filler 
; wi 


8 THE CANNING TRADE March 19, 1928 


USED THROUGHOUT THE WORLD 
AMSCO-JUNIOR Closing Machines are now being used all 


over the world. In less than two years their fame has spread 
and leading can-makers everywhere have installed them in 
their customers’ plants. If you are not already using 
AMSCO-JUNIORS, insist on your canmaker supplying you 
with them for next season. AMSCO-JUNIOR Closing Ma- 
chines in your plant mean efficiency and economy—and you 
are free from worry about your can closing department. 


Specify AMSCO-JUNIOR Closing Machines in your can contracts. 


THE MAX AMS MACHINE COMPANY, 101 PARK AVENUE, NEW YORK CITY 
BRANCHES: CHICAGO—LONDON 


Leaders in Can Making Machinery for over a Quarter Century 
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THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


THE CANNING TRADE is the only paper 
published exclusively in the interest of 
the Canned Food Packers of the United 
States and Canada. Now in its fiftieth 
year. 

Entered at Postoffice, Baltimore, Md., 
as second-class mail matter. 


TERMS OF SUBSCRIPTION 


One Year - - - - - $3.00 
Canada - - ~ - - $4.00 
Foreign - - - $5.00 


Extra Copies, when on hand, each, 
ADVERTISING RATES— According to 
space and location. 


PUBLISHED EVERY MONDAY 
BY able to THE TRADE COMPANY. 


THE TRADE COMPANY 


ARTHUR I. JUDGE 
MANAGER AND EDITOR 


107 SoutH FREDERICK STREET 
BALTIMORE, Mp. 


Telephone Plaza 2698 


Make all Drafts or Money Orders pay- 


Address all communications to THE 
CANNING TRADE, Baltimore, Md. 

Packers are invited and requested to 
use the columns of THB CANNING TRADE 
for inquiries and discussions among 
themselves on all matters pertaining to 
their business. 

Business communications from all sec- 
tions are desired, but anonymous letters 
will be ignored. 


ARTHUR I. JUDGE, 
EDITor. 
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EDITORIALS 


NOTHER SLANT ON OVER-PRODUCTION— 
Canners must not suppose that they are the only 
cnes who suffered from over-production during 


the past few years; that is, a production in excess of. 


the present market conditions. This is now seen as an 
aftermath of the great war in nearly if not all lines 
of human endeavor, and comes as a direct result of the 
speeding-up process given to everything in this coun- 
try during the call of the war. Even the production of 
efficiency experts is far beyond our needs, and causing 
troubles which all industry is paying heavily for. The 
same thing is seen in the steadily mounting expenses 
of the Governments, National and State,—the mainte- 
nance of our supervisors and regulators, until the cost 
has become burdensome in the extreme. And it is not 
solely with the manufacturing end of our general busi- 
ness that this trouble of over-production is felt, but 
it is clearly traceable down to the basic producers, the 
growers of our food crops. Notice in this week’s issue, 
under the California Market report, what the growers 
have done towards the producing of fruit crops in that 
State alone. 


Political economists now recognize this as possibly 
the most important consideration facing all business, 
and this being so the canners and producers of kindred 
foods must take it into their consideration. Possibly 
the most dangerous phase of this whole consideration 
is the fact that improved machinery, and means of 
production, have cut down the amount of labor employ- 
ment in a material degree, and thus we are faced with 
a double dilemma: the heavy over-production (as com- 
pared with pre-war times) of products of all kinds, and 
a diminished buying power, due to unemployment. To 
maintain production at its peak, consumption must be 
kept at its peak, which can only be done by keeping 
labor fully and gainfully employed. The improved 
methods of production wage a constant war on employ- 
ment, and this cannot go on without disastrous results 
to both employer and employee. Today we see the be- 
ginning of this trouble, and it cannot be brushed aside 
as of little or no consequence. Much less can it be 


corrected by the efficiency expert’s misuse and utterly 
misleading employment of statistics to show that con- 
sumption in any article is far below its possibilities, 
as they do when they tell you that statistics of the num- 
ber of cases of canned tomatoes, for instance, equals 
but a can per person per month. Such use of statistics 
is misleading and harmful, as it does not properly rep- 
resent the true conditions, and we mention it because 
we know that many canners carry this absurd idea in 
their heads, and believe that the consumption of canned 
foods is but a mere trifle of what it might be. We 
do not mean to infer that the market for all canned 
foods cannot be materially increased over its present 
size, because it can; but it will take a vast amount of 
work upon the part of the canners before that can be 
accomplished. Every day new forms of food come to 
dispute the market with canned foods, and the industry 
will have to battle to maintain its present advantage, 
and what progress from now on it makes in increasing 
the consumption will be comparatively slow and tedious, 
at least in comparison with the past. We have skimmed 
the cream of consumption, taken the easily obtainable 
part of the market, and now the hard work is in front 
of us. Quality and a dependable supply of quality 
goods will have to be the basis upon which consumption 
will henceforth be maintained and advanced. Careful, 
painstaking care to see that every can is one which will 
please the purchaser is the price of our continued suc- 
cess. There can be no avoidance of this, and that will 
take you back to the production of the raw products, 
as well as to their careful handling through the 
cannery. 


A college professor connected with one of the lead- 
ing universities of the country, and one who has studied 
canned foods, the growing crops and their possibilities. 
writing us only this week, says: 


“It is interesting to note the present trend in 
the canning industry toward the packing of quality 
goods. C. G. Woodbury and I had a great time 
discussing sweet corn a few years ago. I criti- 
cized the quality and of course he upheld the in- 
dustry. The trouble is that the general public | 
does not know what real quality canned goods are, 
because the packers as a whole are not packing 
quality. 

“No one can say that peas, spinach, and sweet 
corn taste the same as the so-called ‘fresh’ product. 
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The taste is not the same, and people are starting 
to learn something about taste. Vitamines are 
fine and all that, but they are like medicine for us. 
Most of us eat food because it tastes good, do we 
not? Not just so much filling up to keep us alive. 
Sweet corn, peas, and spinach which are picked, 
then cooked shortly afterward in a small amount 
of water, are certainly superior to the canned 
product in taste. Let’s get taste into the canned 
product! We are large users of canned foods and 
would welcome it.” 


Changes in the methods of canning food must be 
worked out and perfected, for the canner can no more 
expect to continue the age-old method of. producing 
goods than could the farmer adhere to his old-time 
methods of cultivation, or any other man stick stub- 
bornly to what was “good enough for grandfather.” 
The writer is correct. There must be an improvement 
in the taste of canned foods, and that is the problem 
the industry faces. When the canners can hand the 
housewife a can of food perfectly protected against 
the ravages of times as it is today, but of equal taste 
and deliciousness with anything she can obtain else- 
where, canned foods will be accepted in preference to 
the so-called fresh goods. But they must be so in fact 
and not merely from our own opinion. 


And what is the idea of this talk? To impress 
upon all canners that this year quantity must be left 
out of the consideration—is, in fact, not wanted; but 
quality must be the one thing to aim to produce. First, 
we must have the quality, and then we may hope to 
increase the quantity. And now when you are making 
your contracts for acreage, keep that in mind. Don’t 
overload your line; don’t figure that there will be an- 
other crop failure this year, and that although you are 
contracting for more than you know you can put 
through with careful attention, Dame Nature will step 
in to keep the flood from you. We have a hunch that 
Dame Nature will take a vacation this year, so far as 
canners’ crops are concerned, and that the canners will 
get all and more than they figure upon. It is about 
time for the pendulum to swing the other way. 


_ And further along this line of increasing produc- 
tion and decreasing employment, let us suggest you 
read this, taken from a daily paper, as you will note: 


IS EFFICIENCY BECOMING THE FOE OF PROSPERITY? 
From the Houston Chronicle. 


_, Taking the year 1914 as the starting point and putting con- 
ditions then at 100 per cent, factory production since then has 
increased 70 per cent. Manufacturing employment increased 
30 per cent by the end of 1919, but is now only about 15 per cent 
above that of 1914, and is on the down grade. In that time the 
population of the country increased by about 20 per cent. Thus 
industrial employment has not kept pace with the population 
growth, although industrial production has far outstripped it. 

The facts are much the same in agriculture. Farm em- 
ployment has declined slowly since 1910, reaching the lowest 
mark of this century in 1925. Nevertheless production has 
gone steadily up, the per capita increase comparing very favor- 
ably with the per capita increase in industry. 


Here are a few illustrations showing the change from 1923 
to 1927: Petroleum refining increased its output by 84 per cent; 
employment was 5 per cent less. Meat packing houses increased 
their output by 20-per cent; they released 19 per cent of their 
workers. Coal production increased 4 per cent, while employ- 
ment decreased 15 per cent. Lumber production decreased 6 
per cent, while employment decreased 21 per cent. 
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And so it goes. Obviously we are brought to the day when 
our very efficiency is threatening our prosperity. Our age-old 
problem of production is solved. We must now solve this prob- 
lem of distribution, not as a matter of humanity or justice, but 
as a thing vital to the prosperity of all of us. Some way must 
be found to keep workers at work, not only that they may live, 
but that our great industrial machine may be kept operating. 


It is a new problem in the world, a vital one. The past 
gives us little experience to go on. A new and courageous and 
straight thinking statesmanship is needed, one unbound by tra- 
ditions of the past or by greed of the present. 


OOD WORK—0n the occasion of the recent meet- 

ing of the Canners’ League of California, The 

San Francisco Chronicle got out a special number 
descriptive of the canning industry in that State. We 
do not know whether it was upon the initative of the 
canners or the newspaper, but it was a fine bit of pub- 
licity. Considerable was made of the local history in 
tracing the development from almost insignificant at- 
tempts to pack fruits and fish to an industry that ranks 
third in importance in that State; from packing a few 
dozen glass jars or a few hundred tin cans in a day in 
the crudest possible manner to the modern factory 
which will turn out as many hundred thousand cans 
in a like period of time, but under conditions of sanita- 
tion which can scarcely be duplicated in the best kitch- 
ens. A good deal was dug-~up which must be known to 
few—even of the packers, but interestingly told, and 
the description of the methods followed in handling the 
foods can not be other than informative to many per- 
sons. Because the canner knows what takes place in 
his plant, he is prone to think that others know the 
same thing, whereas the facts are that comparatively 
few know about preserving processes. There is a sur- 
feit of recipes and hackneyed articles upon how to use 
canned foods and all too few upon how they are pre- 
pared and the conditions under which they are pre- 
pared. It is a knowledge of the latter that is needed 
to establish confidence in a large body of potential con- 
sumers and newspaper articles which are dissociated 
from advertising are far more effective for this pur- 
pose than anything sent‘out by an association or a firm. 


There is a challenge and a mark for canners in 
other sections. It can be equalled or bettered. A Sun- 
day rotogravure sheet on packing peas, corn or shrimp 
could be made artistic and yet tell a story effectively. 


GAMSE HAS SEALS READY 


GAMSE & BRO., Baltimore, are always in the 


van as workers when the annual Canned Foods 
Week comes around. 


This year they have prepared 


and have ready for immediate dis- 
; tribution a neat sticker, black on 
HERES red, carrying the big Q, and which 
ry they offer to supply at the follow- 
ing very moderate prices: 1M $2, 

10 1.50, 25 1.25—all, o 

es course, per thousand. 

chinery supply man should mar 
CAMPAIGN | each of mail 
MARC “signs of the times.” e bio drive 
RAAT 0088 is on and everyone should be be- 


hind it. 


The accompanying is a copy of the Gamse sticker. 
Address them, H. Gamse & Bro., Inc., Exchange Place, 
Baltimore, Md. 


March 19, 1928 


Products of this Company represent the 
highest standards of quality and service 


AMERICAN 


Coke 
Tin 


We are manufacturers of a superior 
quality of COKE TIN PLATES specially 
adapted to the requirements of the can- 
ning and packing industry. Demand 
AMERICAN CoKES—the best obtainable. 


Purchasers should not fail to communi- 
cate with us before placing their orders. 


We manufacture Sheet and Tin Mill Products for all purposes — Black Sheets, 
Galvanized Sheets, Keystone Copper Steel Sheets, Formed Roofing and Siding 
Products, Products, American Coke and American Charcoal Tin Plates, Terne Plates. Etc. 


‘haa Sheet and Tin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
District SALES OFFICES 


Cincinnati Denver Detroit New Orleans New York 
Philadelphia Pittsburgh St. Louis 


Pacific Coast Representatives: UNITED STATES STEEL PRobucts Co.,San Francisco 
Los Angeles Portland Seattle 


Export Representatives: UNITED STATES STEEL Propucts Co., New York City 


Chicago 
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That Word Quality 


Quality is never an 
accident. Quality 
in your product is the 
result of painstaking canning 
methods. Eternal vigilance is 
the price you must pay. 

@ Quality must begin in the field—qual- 
ity raw products. And then your can- 
ning methods must be above reproach. 


From field to finished product, no delay 
can be tolerated. 


q Exhausting, Cooking, Cooling—these 
important steps—rightly carried through, 
do a lot to insure Quality. 


q A-B Cookers and Coolers play an im- 
portant part. All cans are cooked exact- 
ly alike. Proper sterilization without 
overcooking. Cooking for short periods 
at high temperatures improves the quality 
of most products. 


q Immediate and complete cooling is 
necessary. 


@ There’s an A-B Cooker, an A-B Ex- 
hauster and an A-B Cooler for your pro- 
duct. 


Write our nearest office today. 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 


Third & Dfilon Sts., Baltimore, Md. 
844 Rush Street, Chicago, IIl. 
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The Consumer Dictates the Mode 
in Food Distnbution 


A Glimpse of the New York Market 


By EARL R. FRENCH, Executive Secretary, New York Food Marketing Research Council 


HE unit volume of transportation today for fruits, 
vegetables, butter, milk, eggs, cheese, meats, etc., 
is the car lot. Approximately 80 per cent of the 
volume arrives in this manner, while the unit repre- 
senting the consumer’s desire, expressed in a single 
purchase, is 1/5000 to 1/12000 part 


The Consumer Settles It 
Equally important forces, which preclude direct 
selling from producer to consumer, and which necessi- 
tate much sorting and handling, are the whims of the 
consumers. For perishable and semi-perishable com- 
modities housewives generally insist 


of this volume. The problem of dis- 
tribution then is that of receiving 
daily, at the primary markets, sev- 
eral hundred carloads containing 
varying grades, sizes and qualities, 
and dividing and sub-dividing these 
as they are fed to the various chan- 
nels until several hundred thousand 
parcels of the particular grade and 
quality desired by each class of con- 
sumers are placed in their hands at 
the neighborhood stores or delivered 
to their kitchens. 


NoTe—It will 


they have a broader view of food 
distribution as practiced today, and 
for that reason we submit this in- 
teresting description of the fresh 
vegetable market in New York. 
Canned foods must meet with much 
the same treatment, and this tends 
to show the difficulties distributors 
have to contend with. 


upon personal inspection before pur- 
chasing, and with certain groups 
like the Jewish and Italian peoples, 
meticutous search is made in shop- 
ping, and selection is determined al- 
most entirely on the basis of sight 
and the recommendations of shop 
proprietors. 


Changes in Buying Modify Practices 
in Retailing 

The daily wants of the average 

family represents a variety of com- 


help canners if 


THE EDITOR. 


Where a Carload of Lettuce Went 


The contents of a car of produce are literally scat- 
tered to all sections of the New York district. A typ- 
ical case, that of a carload of lettuce, containing about 
400 crates or 12,000 heads, was traced through to the 
retail store. The contents were distributed in all five 
boroughs of New York, and deliveries were made as 
far south as Perth Amboy on the Jersey Coast and as 
far north as Stamford, Connecticut. Probably 8,000 
to 10,000 families shared in the consumption of this 
lettuce. 


In consideration of these two conditions, the car- 
load and the consumer parcel which must be reconciled, 
it becomes obvious that the theories advocating direct, 
consumer and producer contact for the exchange of 
the major portion of the daily unprocessed foods are 
not sound in principle. The ever-widening areas of 
the sources of production supplying the New York 
district ever decreases the possibility of direct distri- 
bution between the farm and the city consumer. Con- 
trary to distance of haul of fifty years ago, over 50 
per cent of the fruits and vegetables consumed today 
in New York travel more than 500 miles, while the 
average distance of haul is approximately 1,500 miles. 
The State or California alone has come to be the source 
of supply for 21 per cent of the fruits and vegetables 
consumed in the New York district, and with Oregon 
and Washington it supplies 12 per cent of the eggs. 
For its supplies of butter, eggs and cheese, New York 
relies upon the mid-western district, a thousand miles 
away. Even with milk, which must be delivered im- 
mediately after production, the average distance of 
haul is 200 miles. 


modities, but very small amounts of 
each; for example, three oranges, one head of lettuce, 
one-quarter to a half-pound of butter, a half dozen 
eggs, etc. The monetary outlay amounts only to about 
25 cents per commodity with the families of medium 
purchasing power, and about 15 cents with the tene- 
ment dwellers. Since there is a general insistence on 
buying these on personal inspection, and near the resi- 
dence, the need is met through the retail unit store, 
chain store, push cart, huckster and delicatessen, which 
agencies have located adjacent to the residential sec- 
tions and which display a wide list of varieties from 
which selection may be made. 


This function of the retailer of making himself 
the purchasing and storage agent for the home is the 
outgrowth of increasing demands for added services 
among the housewives. A bi-weekly trip to a central 
market with a large market basket was formerly a 
characteristic method of supplying the family larder, 
but with the increased congestion in transportation 
and with the restrictions of the size of apartments, 
many innovations are taking place. Family services, 
which were a definite part of the schedule of feminine 
members, have been shifting more and more to the re- 
tail merchants, as women have entered business and 
professional occupations. These slowly evolving inno- 
vations have not reached the limit of change, so we 
may expect a continued growth in the services required 
of distributors. 


Results of Added Services 


In meeting the wants of the purchaser for the 
home, the expenses incurred by the retail agencies are 
pyramided in many ways, all of which must be added 
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Our Green Bean Grader with 
separating cylinders of this 
type gives a uniform and 
accurate grade. 


More than 60% of 1’s, 2’s and 
3’s have been secured from 
Refugee Stock that averaged 
160-170 to the pound. 


(Patented) 


CHISHOLM-RYDER COMPANY, Inc. 


NIAGARA FALLS, N. Y. 
MANUFACTURERS OF 


Green Bean Graders Can Markers Green Pea Viners 
Green Bean Cleaners Lift Trucks Green Pea Feeders 
Green Bean Cutters Conveyors Green Bean Snippers 


SPECIAL MACHINERY BUILT TO ORDER. 
SPECIAL AGENTS 
A. K. ROBINS & COMPANY, INC. JAMES Q. LEAVITT CO. BROWN BOGGS FOUNDRY & MCH. CO., Ltd. 
Baltimore, Md. Ogden, Utah Hamilton, Ontario 


A SOLID PACK OF WHOLE TOMATOES! 


T= Hansen Automatic Tomato Filler fills into cans either firm or ripe tomatoes as whole as they 

are placed into the hopper. The agitation required to place tomatoes into the measuring cups 
is adjustable to suit either firm or ripe tomotoes. The tomatoes are drained, the juice being automa- 
tically proportioned among the cans and filled through the funnels. A separate fill adjustment is pro- 
vided for tomatoes and juice. There is no loss of tomatoes or juice in absence of cans, Hansen 
fillers automatically stop. Hansen tomato fillers handle No. 25 and No. 3 cans without changes 
and can be adjusted for No. 2 cans within a few minutes. The saving in labor when getting 


HAND PACKED QUALITY AUTOMATICALLY will pay for your filler. 


HANSEN CANNING MACHINERY CORPORATION 
CEDARBURG, WISCONSIN 


Hansen Sanit Hansen Quality Hansen Sanitary Hansen Fruit Hansen Automatic 
Corn Gealer Filler Pea Grader Can Washer and Vegetable Filler Tomato Filler 


| 
| 
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to the selling price, including the profit. A study con- 
ducted by the United States Department of Agricul- 
ture in co-operation with the Port of New York Au- 
thority of the margins extracted by intermediaries in 
the New York district for fourteen of the principal 
fruits and vegetables revealed that 37 cents of the re- 
tail dollar was retained by the retail merchants. This 
37 cents value is spread over various items incident to 
retailing. The wastage allowance on the highly per- 
ishable commodities has been found to represent 12 
per cent to 14 per cent of the retail value, 75 per cent 
of which wasted volume is thrown into the garbage 
pail at the retail store, while the remaining 25 per 
cent represents deteriorated produce, which is salable, 
but only at reduced prices. This high figure is brought 
about, to considerable extent, by the necessity of carry- 
ing many lines in fresh condition and maintaining them 
in constant display where they may be handled by 
shoppers, a privilege deemed their prerogative. Sala- 
ries of employees and propretor account for an addi- 
tional 10 cents of this margin. Other items as direct 
selling expense, and in extending the service of credit 
and delivery when this is required are: cartage, rent, 
maintenance of equipment, insurance, taxes and adver- 
tising. It is apparent that the increased margin of 
retail distributors is closely related to the added ser- 
vices requested by consumers. 


Buying Habits of Consumers Reflected Through 
Retailer to Jobber 


The retailer, like those he supplies, wants a little 
of everything and not much of anything. His typical 
single purchase of two or three score lines of perish- 
ables carried, is one box, one crate, one tub or one case. 
He is not in a position to handle a carload and must 
turn to the jobber who can sell these smaller quanti- 
ties. Thus the jobber, in turn, has his functions fairly 
well defined. He, too, must carry wide lines and rela- 
tively small volumes of each. His purchases range 
from five to fifty units, with an average of about twen- 
ty units, which is approximately one-fifteenth or one- 
twentieth of a car lot. As the demands made upon the 
jobber are not restricted to any single commodity, but 
cover a wide range, it is impracticable for him to 
handle supplies in as large a volume as the original 
traffic unit—the car lot—except in the case of a few 
staples, as potatoes and cabbage. He can ill afford to 
trade on a chance basis in foods which, if allowed to 
accumulate, would soon become unsalable. Neither is 
it expedient to attempt to handle full cars containing 


a gamut of sizes and qualities when supplying a fairly 
distinct trade demand. 


A Central Primary Market 


It is for these reasons that a highly centralized 
primary market has remained a pronounced feature 
in the scheme of distribution. At this center several 
hundred buyers assemble daily to inspect new arrivals 
and to negotiate purchases for ten to fifteen units, of as 


many different commodities, drawn from an equal num- 
ber of cars. 


Inherent Forces Behind a Central Primary Market 

Having a special type of trade, and knowing well 
the uncertain qualities of unstandardized products, the 
jobbers located at the five principal secondary markets 
in the New York district wish to inspect most of the 
daily offerings in the market when placing orders. 
Moreover, as they wish to save time when on inspec- 
tion tour, and in subsequent assembling for truck de- 
livery, they insist upon a concentration of supplies. On 
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the other hand, the wholesaler, realizing his varied 
offerings are to reach all sections, is equally desirous 
of having a central market where the concerted buying 
power of the city will be represented, thus assuring 
that his offerings will receive consideration equal to 
any other in the market as of that day. He is aware 
that odd lots and small sizes, as well as average and 
premium stock, can best be moved when all types of 
trade demand are represented among the buyers. In 
consequence, a high concentration of receipts of fruits, 
vegetables and dairy products continues to be charac- 
teristic. It is calculated that 85 per cent of the fruits 
and vegetables consumed in the New York district pass 


through a small congested section on lower Manhattan, 
often termed “the funnel.” 


Operations of Primary Market 

It is at the primary market that the produce 
passes from producer control to the control of the agen- 
cies which perform the work of classification and sub- 
division incident to meeting the individual wants of 
some two million families. Here are received the sup- 
plies for the metropolis and here the first break-up 
process takes places. The contents of the car are un- 
loaded, divided according to many small sales, and re- 


consolidated into job lots; then they move to second- 
ary markets. 


Possibilities of Simplifying the Distributive System 

In consideration of the facts here presented, it be- 
comes readily apparent that the small retailer cannot 
become the sole agent for both producer and consumer ; 
but it is more difficult to see why this agency, to- 
gether with the wholesaler, cannot perform all the 
functions incident to bringing supplies within conven- 
ient reach of consumers. Such a proposed simplified 
scheme is hardly practicable for two reasons: (1) the 
prevalent unstandardized condition of produce, and 
(2) the prevalent small scale retail operation with its 
small purchases. The congestion would be intolerable 
should all retail buyers converge on the central market 
each day, as the number has been estimated to be more 
than 20,000, not to mention the converters—restau- 
rants, hotels, steamships, trains—which would aug- 
ment the list by several thousand. Secondary break- 
up and re-consolidation at localities more convenient 
to residential districts is as yet an essential step in 
distributing the major portion of the volume handled. 


Mass Distribution 


Through mass distribution, accomplished by con- 
trolling many retail units, and through mass buying, 
effected through direct contact with producers and 
wholesalers, the marketing functions for a small per- 
centage of the perishable volume have been brought 
under control of a single management, and the system 
simplified thereby. The chain retail systems are re- 
sponsible for this innovation. Integration in the oper- 
ation of these large companies has proceeded to the: 
point where the functions of the jobber have been 
taken over for practically all classes of perishable com- 
modities, and many of those of the wholesaler for some 
of the staples, such as potatoes, onions, eggs and but- 


ter. These latter commodities are purchased direct 
from producers. 


District warehouses for break-up and re-classifi- 
cation of car and truck loads have been substituted for 
primary and jobbing markets, and district manage- 
ments under control of a central management have 
been substituted for several wholesalers, for two or © 
three score jobbers and for several hundred individual 
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NEW PLANT OF | 
SOUTHERN CAN COMPANY 


GIBBS INDUSTRIAL BUILDING 


Baltimore - - Maryland 


Largest of Independent Plants. 


Fruit and Tomato Ayars Hot Water Ayars Wide Hot Water Ayars Universal 
Washer Exhauster Exhauster Tomato Filler 


DEPENDABLE TOMATO CANNING MACHINERY 


Ayars Machine Company, salem, New Jersey 


| 
i 
| = 
Electric Alarm Ayars Rotary Ayars Liquid Ayars Controlled eee 
Process Clock Syruper Plunger Filler Agitation Cooker y 
BUILT BY 
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retail proprietors. This large scale operation has in- 
troduced economies through reduction in cost of han- 
dling as well as in spreading the overhead expense. 
However, the efforts in mass distribution so far 
have been confined mainly to a consistent type of trade 
demand which permits of narrowed lines and relatively 
large turnover. The handling, therefore, has been at a 
minimum of expense. No broad attempt has been made 
to supply, in mass, the capricious demand which is 
videly scattered or to purchase the variable supplies 
which are required to meet this demand in a wholesale 
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way. Rather has this field been left to many small in- 
dividual shippers and distributors. 

he further expansion of large scale operation is 
contingent, in good part, upon the increasing standard- 


ization of production as well as pack and grade, and 


upon the increasing willingness of consumers to confine 
their orders to standardized products. Until marked 
changes are made in this direction the system of a 
central market and several intermediaries will proba- 
bly continue to be the principal method of handling 
New York’s perishable food supply. 


Regulations Governing Foods In Canada 


Issued By Geo. Hilton V. S. 
Veterinary Director General, Department of Agriculture Ottawa, Canada. 


(Note.—We have sometimes thought that Canada 
has progressed along the line of food regulations, defi- 
nitions of standards, and intelligent terming of labels, 
to a greater extent than have we in the United States. 
In the following article, republished from their official 
Gazette, dated February 11th, 1928, but just at hand 
March 6th, 1928, you will find that they have arrived 
at definitions covering standards and other regulations 
pertaining to canned foods in a manner that will prove 
helpful to every canner. These show what can be done, 
what ought to be done, and in that sense are a very 
good guide to all canners and other food producers. 


It is for this reason we are reproducing it here, as 


a help to the canner really seeking the best way.— 
The Editor.) 


AT THE GOVERNMENT HOUSE AT OTTAWA, 
Saturday, the 4th day of February, 1928. Present: His Excel- 
lency the Governor General in Council. 

IS Excellency the Governor General in Council, on the rec- 
H ommendation of the Minister of Agriculture and under the 
provisions of Section 4 of the Meat and Canned Foods Act, 


Chapter 77, of the Revised Statutes of Canada, 1927, is pleased 
to order as follows: 


1. The Regulations provided for the Inspection of Pre- 
served Fruits, Vegetables and Milk as established by Order in 
Council, P. C. 2050, of August 27th, 1920, and amended by Order 
in Council, P. C. 1501, of October 5th, 1926, are hereby rescinded. 

2. The annexed Regulations governing the Inspection of 
Preserved Meats, Vegetables and Milk are hereby made and es- 
tablished. E. J. LEMAIRE, 

Clerk of the Privy Council. 


REGULATIONS GOVERNING THE INSPECTION OF PRE- 
SERVED FRUITS, VEGETABLES AND MILK 
1. In these regulations, unless the context otherwise re- 
quires: 
(a) “The Act” means the Meat and Canned Foods Act; 
(b) “The Minister” means the Minister of Agriculture; 
‘ (c) “The Department” means the Department of Agricul- 
ure; 
(d) “Establishment” means any factory, cannery, evapo- 
rating plant or other place or premises in which fruits, vege- 
tables or fruit and vegetable products are processed, canned, 
bottled, evaporated, dried, dehydrated or otherwise preserved 
for food for export, or in which milk is condensed, evaporated, 
dehydrated or otherwise preserved for food for export, or in 
which any of the articles aforementioned are stored for export; 
(e) “Export” means export out of Canada, or out of any 
province to any other province thereof; 
(f) “Food” includes every article used for food or drink by 
man, and every ingredient intended for mixing with the food or 
drink of man for-any purpose; 


se (g) “Inspector” means an inspector appointed under the 
ct: 


(h) “Regulations” means these regulations made under the 
provisions of the Act; 

(i) “Products” means anything prepared from fruit or veg- 
etables, or any condensed, evaporated, dehydrated or dried milk; 

j) “Container” means any receptacle made of wood, giass, 
earthenware, or metallic substance, whether hermetically sealed 
or intended to be so sealed, or otherwise; 

(k) “Package” means any can or other container in which 
products are packed, or any box, basket or other receptacle used 
for their transportation, or anything in which products are 
wrapped up or bound together; 

(l) “Label” means any printed, embossed or lithographed 
label, tag, sticker, seal, wrapper, stencil or receptacle, upon 
which are shown the requirements of (a) and (b) of Section 
12 of the regulations. 

(m) “Head Space” is that space between the under side of 
the top of the container and the upper level of the contents of 
the container. It shall in no case be greater than is necessary 
for the proper sealing of the container. 

(n) “Fill.” For the purpose of these regulations ‘Fill’ 
means that the can or other container must be filled as full of 
fruit or vegetables as will permit of proper processing with the 
least amount of added syrup, brine or water. A can on other 
container will not be considered full even if it contains the min- 
imum net weight if it could hold more of the fruit or vegetables 
without material damage to the value of the product. 


(o) The “Degree of Syrup” referred to in these Regulations 
is based on the reading of the saccahimeter or hydrometer in 
syrup at a temperature of 60 degrees Fahrenheit and shall have 
special reference to the percentage of sugar present in the syrup 
used. The syrup shall be composd of sugar and water only. 

The terms fruits and vegetables as used in the following 
definitions include all those parts of plants which are ordinarily 
consumed as food, with the exception of plants belonging to the 
order Grammae (grains), various spices and nuts unshelled. 
Typical examples of vegetables are carrots, potatoes, spinach, 
asparagus, cabbage, etc. The terms are indiscriminately applied 
to many articles, such as tomatoes, rhubarb, pumpkin, corn 
(maize) and some others. 


(p) “Dried fruits or vegetables” are the clean, sound 
products made by drying properly matured and prepared fresh 
fruits or vegetables in such a way as to take up no harmful sub- 
stances; and conform in name to the particular fruit or vege- 
table used in their preparation. 

(q) “Evaporated fruits or vegetables” are such dried fruits 
or vegetables as have been dessicated with employment of arti- 
ficial heat. 

(r) “Dehydrated fruits and vegetables” are such fruits and 
vegetables as have been artificially dried -.with an apparatus 
using temperatus, humidity and air velocity control. 

(s) “Farmer’s Dried Fruits and Vegetables” are such 
fruits and vegetables as have been artificially or naturally dried 
by the grower on his own premises. : 

(t) “Canned Foods’ shall include foods that have been pre- 
heated, cooked, preserved, condensed, evaporated, dehydrated, 
dried or otherwise processed or prepared for food, and are placed 
in any closed can, bottle, package or container. 
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FASTER and CHEAPE 
"geome ear fibre canned goods box factories at 

New York, Baltimore, Boston, Philadelphia, Cleve- 
land, Sandusky, Muncie and Kansas City mean faster 
service and lower freight bills. The amalgamated H & D, 
Thompson & Norris and J. M. Raffel companies plants 
located in these cities are equipped for the production 
of corrugated fibre canned goods boxes of exceptional 
strength and quality. 


THE HINDE & DAUCH PAPER COMPANY 
800 Decatur Street - Sandusky, Ohio 


HINDE DAUCH 


H @ D are the largest pro- sm > H @D are the largest pro- 
ducers of Corrugated Fibre : E ducers of Corrugated Fibre 
Shipping Boxes and Packaging : Shipping Boxes and Packaging 
Materials in the world. Materials in the world. 


391-399 WEST-SPRING STREET 


THOM. A. scoTT MANAGER OF THE GEN. Mor. 


CHISHOLM-SCOTT co. 


Canners’ Seed Peas 


Our unexcelled seed stocks and our vigilant supervision 
of their reproduction insures you a superior canned product 


GALLATIN VALLEY SEED COMPANY 
BOZEMAN, MONTANA 


Let us quote for contract growing or for prompt shipment 


| : 
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(u) “Sugared Fruit” is defined as fruit to which sugar has 
been added in the dry form and is dissolved either by the fruit 
juice as in strawberries, cherries, etc., or by the addition of 
water, as in the case of peaches, pears, etc. 

(v) “Kettled Fruit” is defined as fruit which has been 
cooked in a kettle with or without the addition of sugar, before 
it has been filled into the containers. A particular example of 
this is in preserved fruits where the fruit and sugar are cooked 
together and when finished the preserve is filled into the con- 
tainers, e. g., Preserved Strawberries. 


(w) “Solid Pack Fruit” is defined as fruit which has been 
partially or wholly precooked before filling into containers so as 
to allow the-fruit to pack closely together. In packing “Solid 
Pack Fruit” water is used only to furnish moisture to pre-cook 
the fruit and no more is permitted than is actually necessary for 
this purpose. The limit allowed is from 5 per cent to 10 per cent 
according to the condition and variety of the fruits. 

(x) “Standards of Quality” shall include those Standards 
hereinafter defined together with any further standards which 
may from time to time be deemed expedient by the Governor 
General in Council. Unless otherwis provided for, they shall be 
known as “Fancy Quality,” “Choice Quality,” “Standard Qual- 
ity” and “Second Quality,” and when used shall appear conspic- 
uously upon the principal part of the label in plain type in let- 
ters not less than three-eighths of an inch in height. 


Application of Regulations 


2. The following regulations so far as they affect establish- 
ments, shall not apply to any establishment within the meaning 
of the Act other than those in which fruits and vegetables and 
their products, condensed, evaporated or dried milk and its 
products are prepared for food for export, or stored for export. 


Provisions for Permit to Operate 


3. (a) The Minister may issue a numbered permit to each 
establishment operating under the provisions of this Act, pro- 
vided that upon the report of an Inspector, sanitary and other 
conditions are found to be in conformity with the Regulations. 

(b) No fruits or vegetables or their products, canned, evap- 
orated or otherwise prepared for food, or milk, condensed, evap- 
orated or dried or otherwise prepared for food, shall be shipped 
out of the province in which they have been prepared unless 
they have been processed or manufactured in an establishment 
operating under a permit as aforementioned. 


Appointment of Inspectors 
4. The Minister may, as provided in the Act, appoint in- 
spectors who shall, from time to time, visit each establishment 
for the purpose of seeing that the provisions of the Act and of 
these Regulations are duly observed and complied with. 


Badges 


5. Inspectors shall, in the performance of their official 
duties, wear a numbered badge provided by the Department. 
This badge, which he may not allow to leave his possession, shall 
entitle him at any time to enter any part of the establishment 
or premises at which he is stationed or any other place to which 
he may be sent in the performance of his official duties. 

Inspector’s Reports 


6. Inspectors shall furnish to the Veterinary Director Gen- 
eral full and detailed reports of all inspections made by them, 
and of such other matters as may, in the public interest, be 
deemed necessary or advisable. 


Sanitary Requirements 
_ 7. The following sanitary conditions shall be observed and 
maintained in all establishments: 
(a) Ali establishments shall be suitably lighted and venti- 


(b) All appliances, such as tables, trucks, vats, machines, 
kettles, containers, etc., shall be kept clean and sanitary. 

(c) All operations in connection with the preparation or 
packing of products shall be carried on carefully and with strict 
cleanliness. 

(d) Rooms in which articles intended for food are stored, 
processed or otherwise prepared shall be scraped, scrubbed, 
whitewashed, painted or otherwise dealt with at such times as 
may be deemed necessary by an inspector, and shall contain fa- 
cilities for cleaning all equipment.- 

_{e) Employes of any establishment engaged in handling 
articles intended for food must be free from tuberculosis or 
other communicable disease, and must observe such general san- 
itary rules as may be deemed necessary by the inspector 

(f) No articles entering into the production of food shall 


be allowed to come in contact with anything that will contami- 
nate or deteriorate them. 
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(g) Coverings used by employes to protect their clothing or 
persons shall be of material easily cleaned, and shall be kept 
reasonably clean. 

(h) Dressing rooms and lavatory accommodations shall be 
ample, sanitary and fully equipped, and shall be entirely apart 
from any room or compartment used for the storing or produc- 
tion of food or of articles intended for food. 

(i) All yards, outhouses, or other premises belonging to or 
used in connection with any establishment shall be maintained 
in a clean and sanitary condition, and shall not be used for the 
emptying or storing of refuse. 

(j) The drainage in connection with establishments shall 
be ample and kept in proper working order. 

(k) No lavatory, sink, or cesspool shall be so situated or 
maintained as to permit any odours or fumes therefrom to per- 
vade any room where food or articles intended for food are pre- 
pared or stored. 


Condition of Foods 


8. All fruits, vegetables, milk, or other articles used in any 
establishment shall be sound, wholesome and in every way fit 
for food. 

Disposal of Food Unfit for Food 

9. All fruits, vegetables, milk or other articles intended to 
be used for food, found by an inspector in any establishment, 
whether in course of preparation or after they have been pre- 
pared, to be discomposed, diseased, or in any way unfit for 
food purposes, shall be confiscated by the inspector and de- 
stroyed under his supervisicn. 

Drugs, Dyes, Preservatives—Samples to Be Furnished 

When Desired 


10. No food products shall gontain any deletrious substance, 
drug, dye or preservative. With the object of preventing the 
use of deleterious substances the inspector shall, as often as 
deemed advisable, procure samples of the dyes, prservatives, 
etc., intended to be used, as also of the different food products 
during their preparation or after they have been prepared, and 
shall submit them without delay to the department for analysis. 
Should this analysis show them to be unfit for use the entire 
stock of dyes, preservatives, etc., and the food products in which 
they have been used shall be seized and disposed of in accord- 
ance with the regulations. 

The proprietor or manager of any establishment shall, upon 
request of the inspector, furnish to him free of charge any sam- 
ple or samples of dyes, preservatives, food products, or any in- 
gredients used in the preparation of foods. Samples so ob- 
tained must be sealed, labelled and marked with a description of 
the same, together with the inspector’s name, and the date and 
forwarded at once for examination. 

Clean Containers 

11. Containers in which vegetables, milk or other articles 

intended for fcod are finally placed shall be clean and sanitary. 
Marking on Containers and Packages 

12. Containers and packages in which fruits, vegetables, 
milk or other articles prepared for food in any establishment 
are placed shall be marked, unless otherwise ordered by the 
Governor in Council, with:— 

(a) The initials of the Christian names, the full surname, 
and the address, or in the case of a firm or corporation, the 
firm or corporate name and address of the packer, or of the first 
dealer obtaining them direct from the packer, who sells or offers 
the same for sale. Such dealer shall, upon the request of the 
inspector appointed under this Act, disclose the name of the 
packer of such articles. 

(b) A true and correct description of the contents of the 
container as to name, quality, quantity, weight, etc., as is, or 
may be defined in these regulations. These requirements shall 
be embodied upon a trade label, stencil or lithographed design, 
which shall be of a size reasonably proportionate to the size of 
the container or package, having thereon, as provided above, 
the name and address of the packer or of the first dealer, and 
a true and correct description of the contents. 

(c) All packages must be marked as required in this sec- 
tion, together with the permit number which shall or may be 
assigned to the establishment, and must correspond otherwise 
with the label on the container. 


Owners Must Submit Labels for Approval 

(d) Owners or managers of establishments shall supply to 
the Veterinary Director General duplicate copies of all labels, 
stencils or lithographed designs used in the establishment; no 
labels, stencils or lithographed designs sha]l be used unless they 
have been approved in writing by him. One copy shall be filed 
with the Veterinary Director General, the other copy to be re- 
tained by the owner or manager and shall be produced for the 
information of an inspector when required. 
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LANDRETH 
GARDEN SEEDS 


Spot or 1927 Crop Seeds 


WE OFFER 
Peas Okra Cabbage Cucumber 
; Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 
Dwarf Lima Beans 


or Any Other Varieties You May Want : 
FUTURE OR 1928 CROP SEEDS a: 


When ready to place your Contract order for delivery ‘after 
1928 crop is harvested, wnite us for prices. 


If we had not grown good seeds, given fair prices, fair service 
and careful attention to business, we would not be the oldest 
Seed House in America, as this is our | 44th year in the business. 


BUSINESS ESTABLISHED 1764 D. LANDRETH SEED COMPANY 


BRISTOL, PENNSYLVANIA 


MONARCH 
Are You Losing Money A Line-up for Economy 


By Using Field Crates? In Tomato Operations 


Washing and Scalding equip- 
ment frequently represents an 
important factor between pro- 
fitable or unprofitable tomato 


operations. For the utmost © 
in economy and efficiency in- 
stall Monarchs. 


We do not know of a single 
canner who has used the % 
field Hamper who has changed 
back to crates. 


Our long list of pleased custom- 
ers is our best salesman. 


Tomato Scalder 


Rotary Washer Send for booklet. ‘ 

Field Hamper Portsmouth, Va. Maryland 
MONARCH 


PHILLIPS SALES CO. Inc. “a 


BROKERS and COMMISSION 
Canned Foods and Canners’ Supplies 


Located in the heart of Maryland’s greatest packing 
industry. 


Brokers and representatives desired in all markets. 
Packers’ accounts solicited. 


CAMBRIDGE, MD. U.S. A. 
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(e) No label, stencil, etc., shall be approved for use on prod- 
ucts packed in an establishment operating under the Meat and 
Canned Foods Act and the Regulations made thereunder if such 
label, stencil, etc., is used on products packed in an establish- 
ment not operating under said Act and Regulations. 

False Labelling 

13. No container or package shall bear any label or mark of 
any kind which falsely represents the quality or quaaity or 
weight of its contents, or the date when such contents were 


packed. 
Export Certificates 

14. No person shall offer for export or shall export any 
fruits or vegetables, or fruit or vegetable, products, canned, bot- 
tled, evaporated, dried or otherwise preserved for food, or any 
milk, condensed, evaporated, or otherwise preserved for food, in 
any establishment, unless the requirements of these regulations 
have been complied with in respect to such articles. 

15. When any fruits or vegetables, or fruit or vegetable 
products, canned, bottled, dried, evaporated or otherwise pre- 
served for food, or any milk, condensed, dried, evaporated or oth- 
erwise preserved, have been duly inspected and marked accord- 
ine to the provisions of the Act; such certificates to set forth 
the number of cases, packages, etc., description, shipping marks, 
name of shipper, name of consignee and destination. These cer- 
tificates shall be issued in serial numbers and in quadruplicate. 


News Around 
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The four copies shall be given to the shipper, who shall hand 
three of them to the transportation company. The original is 
to be attached to the Customs Entry (Form B 13) and mailed 
direct to the Customs Agent of the Transportation Company at 
the Port of Export from Canada, and by such Agent handed to 
the proper Customs Official of such Port of Export from Can- 
ada. The duplicate is to be kept on file by the transportation 
company accepting the shipment. The triplicate forwarded by 
the company to the Veterinary Director General, Ottawa, and the 
quadruplicate sent by the shipper by registered mail to the con- 
signee. These certificates shall be issued by the inspector upon 
the written request of the management of the establishment. No 
Customs Export Entry (Form No. 13) shall be executed by the 
Customs accounting for the fruits or vegetables, or fruit or veg- 
etable productcs, canned, bottled, dried, evaporated or othérwise 
preserved for food, coming under the Meat and Canned Foods 
Act, unless accompanied by certificate issued as above stated. 
Form of Application for Export Certificate 

Shippers who have canned or evaporated fruits or vege- 
tables or fruit or vegetable products, or milk, condensed, evapo- 
rated or dried for export, shall make application in writing to 
the Veterinary Director General or his duly authorized agent 
for inspection and “Certificate for Export.” 


(Continued next week.) 


The Industry 


The Doings of Canners and Others in All Sections of the Country— 
A Family Chat of Every Day Doings. 


OHIO 


Cannery Changes Hands—H. M. Crites of Circleville has 
purchased the Asheville plant of Sears and Nicholls Corporation 
and is now busy putting the plant in good shape to handle a 
large acreage of peas and corn the coming season. Mr. Crites 
also plans to erect a large grain elevator adjoining the plant to 
handle the new wheat crop. 


Lumber Company Buys Cannery—The Amanda plant of 
Sears and Nicholls Corporation has been bought by A. E. Huston 
who is remodeling it to be used as a lumber shed. 


Bates Company Buys Spring Valley Factory—The Spring 
Valley Packing Company, packers of sweet corn for the past 
seventeen years, have sold out to the H. G. Bates Company of 
Wilmington, Ohio. The new owners plan to enlarge the factory 
capacity and to install a new steam plant. The plant will be 
operated under the management of H. D. Harcum. 


KENTUCKY 


Add Spinach to Their Line—The Cowles Canning Company 
of Bardwell, Ky., have announced that they will can spinach as 
well as tomatoes and beans this season. Necessary facilities 
will be acquired. 


Tomato Growers Demand More Money—All the farmers who 
attended the meeting of the Daviess County Tomato Growers 
Association February 25th pledged themselves not to grow toma- 
toes during the coming season for the local factories unless the 
canners were willing to pay $13 a ton at the station, or $14 a 
ton delivered to the factory. The meeting was presided over by 
W. J. Mitchell, president of the association. 

A Committee was named to call upon the canners with their 
proposition, and at the time they called it is stated that the 
canners were not ready to make a price. Last year the growers 
were paid $11 a ton at the station and $12 at the factory. 

The committee reports that canners have been going out of 
the county in an effort to contract for tomatoes at a lower price 
than the association has adopted. 

The H. J. Heinz Company at Henderson, it is stated, has 
already contracted for acreage at Reeds and Lewisport, and is 
offering, it is said, $13 and $14 per ton, the same as asked by 
the association. 

Taking the attitude of the Daviess county growers, the 
tomato growers of the Green river district claim that they will 
not grow any tomatoes this year unless the canning factories 
agree to pay $13°a ton at the receiving stations and $14 at 
the plants. 


TENNESSEE 
Lease Cannery—A. J. Bush and Sons have leased the Oak 
Grove (Tenn.) cannery formerly operated by W. H. Smith, 
and will spend $10,000 to equip the plant for canning corn. 
This will be one of the few canneries in this section canning corn. 


INDIANA 


Rebuilding Factory—The Blue River Canning Company, 
Morristown, Ind., is rebuilding its factory which was completely 
destroyed by fire last December. Considerable improvements 
will be made in the new plant. 


Plans Big Season—The Morgan Packing Company of 
Brownstown plans to contract for 1200 acres of tomatoes, 2000 
acres of corn, and about 100 acres of beans this season. Prices 
paid will be higher than last year. 


ILLINOIS 

Building Warehouse—The Lomax Canning Company, Lomax, 

Ill., is building a 40x60 foot addition to their cannery which is 
to be used for warehousing purposes. 


To Expand—New additions and alterations to the Sterling, 
Tll., plant of the J. M. Paver Company are contemplated pro- 
viding the city will vacate adjacent property to the plant that 
new buildings might be erected. The J. M. Paver Company 
offers the city a strip of land of equal width which will give 
the city access to its property along the Rock river. 


MINNESOTA 
Rabbit Cannery—Harrisonnet and Schaeffer Associated Fur 
Farms at Bemidji, Minn., claim that a fur company is willing 
to build a plant to can rabbit meat provided there is enough 
support in that locality. We have heard no later report. 


IOWA 


To Can Tomatoes—The V. F. Farmer Canning Company will 
can tomatoes this year providing enough acreage can be secured 
in the vicinity of Mt. Pleasant, Iowa, the site of their cannery. 
Many improvements are being made, including a new building. 


Pumpkin and Catsup to be Added—Six months continuous 
operation is the object of improvements and expansions now 
being made by the Anderson Canning Company, Oskaloosa, Iowa. 
— and Catsup will be added to the Tomato and Corn 
packs. 

A complete line of bottled and bulk catsup will be made 
New machinery is to be installed and 


and packed this year. 
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MARYLAND’S MOST MODERN CAN PLANT 
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CAMBRIDGE, Md., U. S. A. 
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ROGERS BROS. SEED COMPANY 
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326 West Madison Street, Chicago, Illinois 
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For a Better 
Tomato Product 


give the raw stock 
a soaking and pre- 
liminary wash. 
This is most effect- 
ually accomplished 
by the use. of the 
Indiana Soaking 
Tank. 


INDIANA SOAKING TANK 
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modern methods of catsup making will replace the old process. 

The company is looking forward to the eventual addition 
of green and dry beans, hominy, apples, etc., but this may not 
come until next season. 


ARKANSAS 


Increasing Capacity—The Paragould Canning Company will 
enlarge its capacity. Arrangements have been made for can- 
ning spinach, turnip greens, kraut, English peas, string beans, 
tomatoes and sweet potatoes. R. L. Carpenter is manager. 


OKLAHOMA 


Interested in Oklahoma Cannery—J. R. Goodwin of Fair- 
field, Ill., representing a group of business men of that city, 
has been investigating conditions in the vicinity of Hugo, Okla., 
for establishig a cannery. A definite decision has not yet been 
reached. 


TEXAS 
New Cannery—Work is progressing on a_modern two-line 
cannery for W. H. Millican at Luling, Texas. The building is to 
be a brick structure. Two wells equipped with windmills will 
furnish the water supply. 


CALIFORNIA 


Fish Canneries—The Los Angeles Harbor Commission has 
granted a permit to the Van Camp Sea Food Company for the 
construction of a fish cannery. The Company maintains offices 
at Terminal Island, Calif. 

Permit for a fish cannery in the Fish Harbor district was 
also granted the French Sardine Company of East San Pedro. 


Additions to Heinz Plant—New construction and contem- 
plated additions to the plant of the H. J. Heinz Company, at 
Sa Pablo avenue and Heinz street, Berkeley, for the coming year, 
will double the capacity of the plant. 


Gridley, Calif—The Ray Wiser Peach Cannery at Gridley 
may be tripled in size during the coming year. 


Yuba City, Calif—L. E. Dahling and Sons of the Lincoln 
Road in Sutter County will enlarge their peach cannery this year. 


WASHINGTON 


Montana Firm Buys Washington Cannery—The Bozeman 
Canning Company has purchased the Mount Vernon Canning 
Company plant at Mount Vernon, Wash., and will increase the 
equipment to a three-line pea-canning plant. 


Growing—Expansion of the Valley Canning Company can- 
nery in Carnation to more than treble its capacity is now in full 
swing. New machinery and building additions will cost about 
$3,000. 


Building Warehouse—The C. S. Kale Canning Company 
of Everson, Wash., is building a new warehouse. 


ALASKA 


To Rebuild Plant—Information is received that the Kodiak 
Fisheries will rebuild their cannery and install all modern equip- 
ment in their location in Shearwater Bay, Kodiak Island. This 
cannery was demolished by a windstorm in November, 1926, 
five months after being erected. Rebuilding the plant has been 
delayed pending satisfactory insurance adjustments, it is re- 
ported. 


P. A. F. to Operate Seven Plants—At least seven canneries 
will be operated in Alaska this year by the Pacific-American 
Fisheries, says Vice-President Archie W. Shiels, as compared 
with six last season. The company has not decided whether 
to reopen the Annette Island plant, which was active in 1927. 

It is definitely known that canneries will be operated at 
Port Moller, Ikatan, King Cove, Squaw Harbor, Bering river, 
Unakmik, and Excursion Inlet. The Bering river and Unakmik 
plants were idle last year. 

The Astoria and Puget Sound Canning Company will operate 
its Excursion Inlet plant this year. It will send a crew north 
about March 15. 


CANADA 


Will Operate Penticton Cannery—It is reported that the 
Dominion Canners have decided to operate its cannery at Pen- 
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ticton next season and will spend some $35,000 in installing 
new machinery for peeling peaches. 


Edward H. Bell Given Rousing Send-off—The following clip- 
ping was taken from the Vancouver (B. C.) Province of Feb- 
ruary 16th: 

Notable among the many gatherings which have been held 
in the last fortnight in honor of Mr. Edward H. Bell, general 
manager of the American Can Company here, was the dinner 
tendered Wednesday by the British Columbia Salmon Canners 
at Hotel Georgia. Mr. Bell will leave Vancouver on Sunday 
for New York to join the headquarters force of the American 
Can Company. 

Mr. J. S. Eckman, chairman of the canned salmon section 
of the Canadian Manufacturers’ Association, acted as chairman, 
and Mr. F. E. Burke expressed the sincere regret felt by the 
canners at Mr. Bell’s departure. Mr. Bell replied suitably, and 
Mr. Eckman presented him, on behalf of the canners, with an 
order for an automobile which will be delivered to him in Chi- 
cago, and with an illuminated address. 

Following the presentation, Mr. Eckman called on Mr. H. O. 
Bell-Irving to introduce Mr. Raymond W.. Phelps, son of the 
president of the American Can Company, who will succeed Mr. 
Bell as general manager of the company’s interests in British 
Columbia. 

Mr. Aemilius Jarvis, president of the British Columbia Fish- 
ing and Packing Company, who came from Toronto especially 
to attend the dinner, spoke briefly. 


MEAT AS CANNED BY ONE CONCERN | 


N the Seattle (Wash.) Daily News of February 26th 
] there appeared a full-page description of a meat 
canning plant in that city, and the method of han- 
dling, of canning, the meat is such as will be found 
interesting. In fact, we believe that these canners are 
to be congratulated, in that they are employing the 
genuine Appert method of keeping food by canning. 
By that we mean that they first prepare the meat by 
proper cooking, and then can it. Most if not all vege- 
tables would turn out of the can finer in flavor and 
color if they were first cooked and then canned. The 
industry will come to this soon, we believe; but these 
meat canners have already discovered the secret, and 
we commend them for it. We have never seen their 
products and wish we could. 


The article is as follows: 


Science and evolution; skilled dietitians and master chefs; 
the changing modes of living with a well-defined trend toward 
smaller homes and apartment dwellings; the new freedom of the 
housewife from kitchen drudgery; the great range of con- 
veniences and comforts of today— 

All of these things are factors which have entered into the 
creation in Seattle of a new enterprise, one which has carved a 
niche for itself in the industrial and commercial world of West- 
ern America, and is now reaching out with a new activity des- 
tined to aid the Northwest with an entirely different line of 
manufacturing, the first of the kind on the Pacific Coast and the 
second in the United States. 

It was on March 1, 1924, that. a small enterprise was. 
launched in a room 20 by 30 feet square at 316 W. 85th street, 
with three employes. There Hedlund & Co. was born. It was 
an inauspicious beginning, but one which was based upon an 
ideal, and which, despite insufficient capital for the installation 
of accessory equipment, rapidly forged to the front. 

The ideal called for the preparation of canned meats which 
had been cooked and then prepared for the market. It was 
something new, but, like most new departures from old stand- 
ards, it met with instant favor. 

On April 1, 1925, the struggling young industry, founded 
by an advertising man, had outgrown its small plant and had 
purchased a new site and erected its own building at 21st Ave. 
nue South and Holgate Street, in the Rainier Valley district, 
where it had available transvortation facilities, gas, power and 
water. 

Today the product of the company is known throughout the 
West, in Alaska and Hawaii, and its distribution is now being 
extended into the Atlantic seaboard states. In addition to its 


handling of cooked beef and reindeer, the company recently 
closed a deal whereby it takes over the packing establishmnt of 
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the Glen Cove Packing and Developing Company, near Belling- 
ham, and Hedlund & Co. in the near future will start manufac- 
turing Norwegian fish balls and other delicious fish products, 
using what are known in the fishing world as “bottom fish.” At 
the present there is but one other canning plant of this kind in 
America. It is in Massachusetts. 

Enjoying a novel position in the character of its product and 
facing no strong competition, the output of the factory occupies 
a dominant place in its field and faces an ever-widening and 
highly profitable market. The products are sold by approxi- 
mately 15,000 retailers in eleven western states, with 200 whole- 
salers and a combined sales force of 1,400 men jobbing the line 
to the retail grocery trade. 

The plant in Rainier Valley has a capacity output of 10,000 
one-pound tins daily. It is under the supervision and inspection 
of the United States Department of Agriculture, Bureau of An- 
imal Industry, rigid inspection being maintained by federal in- 
spectors, whose stamp permits the product to be shipped 
throughout the nation and abroad. 

The company packs beef products. It is the only plant of 
the kind which pre-cooks its product before canning. In this it 
differs from other packing houses, which parboil and steam 
roast the meat which they use in their roast beef products. At 
the Hedlund plant the beef is actually roasted by circulating 
dry heat in huge gas ovens, carved into pieces of suitable size 
and weighed into cans, topped and sterilized. After the beef 
has been placed in the cans a roast beef gravy is poured over it 
so that when opened the meat with its own gravy is available. 

At the Hedlund plant everything moves in a circle. The 
fresh meat comes in one door, passes to the cooks and chefs; 
from them it goes to the crew of packers, who cut and pack the 
meat into cans; then to the kettles, where the gravies are pre- 
pared, and on to the final stages of capping, exhausting and 
sterilizing, and finally to the washing machine, which cleanses 
the outside of the cans, after which they are lacquered, labeled 
and packed for the market in paper cartons. 

The products of the Hedlund concern consist of meat balls 
and gravy, tamale en casserole, sandwich spreads, roast beef 
and gravy, petite beef steaks and gravy, boiled beef, meat loaf 
with Spanish sauce, Alaska deer roast and gravy and Alaska 
deer loaf and gravy. 

The beef gces to the butchering tables, where it is prepared 
for boiling, cut into steaks or made ready for roasting. Only 
the choicest cuts are used. The steaks are broiled on top of 
huge ranges, fried in their own fat and gravy; the roast meats 
go into the dry air gas ovens where they are done to the proper 
degree. 

From the hot ovens and ranges the meat moves to the 
tables where the packers are working. Here the meat is cut 
and packed into prepared tins. These tins are carried by an 
endless belt to the cooks who have prepared the gravies. These 
are poured into the cans which are picked up by another belt. 
This is agitated to settle the meat and gravy in the cans. 

The belt moves the cans to a clinching machine where the 
tops are lightly attached and the canned meats move to a seven- 
run exhaust box where under 185 degrees of heat, they remain 
for fifteen minutes, long enough to expel all air from the can 
by “live” steam. 

From the exhaust box the cans move to the sealing machine 
where the tops are clinched on. The next step carries the cans 
. into racks in which they are carted into the retort. Here they 

stay for forty-five minutes under 242 degrees Fahrenheit and 
are thoroughly sterilized. 

Next the cans are washed, cleaned and lacquered on the 
outside. Then comes the labeling and the product is ready for 
the last factory step, moving into the shipping room. 

No bone, fat or gristle goes into the product. Fresh vege- 
tables used are produced in this locality, and, as far as possible, 
virtually everything which is required in the manufacture is a 
product of the Northwest and Seattle factories. 

The entire Hedlund factory is something like the kitchen of 
a huge hotel. In making petite beef steaks and gravy, tender- 
loins and other choice cuts are selected, broiled, tender and 
brown, and then packed in a special steak-gravy containing con- 
diments and steak juices, prepared in huge copper kettles. 

Meat balls and gravy consist of ground, lean beef, with 
seasoning and spices added, mixed with a binder of fresh eggs 
and cracker meal, firmly rolled by machinery into spheres about 
the size of a walnut, fried in deep fat and then packed in a 
heavy gravy. 

The sandwich spread is ground, lean beef and chopped 
sweet pickle and spices with a salad dressing added. The prod- 
uct is packed in one-half pound and one-pound cans. 

The officers of Hedlund & Co. are W. P. Elwell, president 
and general manager, and B. W. Porter, secretary-treasurer 
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and sales manager. W. W. Fairburn, president of the Glen 
Cove Packing & Improvement Company, is a director. 

The Glen Cove plant is now being prepared for the instal- 
lation of special fish boning and cleaning machinery purchased 
in Norway. When the plant has been completely overhauled 
and the new machinery ready if will start to produce various 
types of canned fish foods, using herring, cods and other “bot- 
tom” fish. 


Hedlund & Co. at present is employing between twenty-five 
and thirty persons in its Seattle plant. 


siammed ENLISTS IN CORN BORER EDUCA- 
TION DRIVE 


ADIO stations in twenty-five States will join this 
R spring with other information agencies in putting 

before farmers the facts about new farm prob- 
lems growing out of the ravages of the European corn 
borer. 


Co-operating stations will broadcast for farm lis- 
teners one 10-minute program each week, prepared by 
the Radio Service of the United States Department of 
Agriculture, in collaboration with the information sec- 
tion of the corn borer control campaign organization. 
The programs will continue for eight weeks—from 
March 5 to May 1. 

The radio talks will emphasize the necessity of 
adapting farm practices to corn borer conditions. Two 
series will be supplied; one, “Living with the Corn 
Borer,” for broadcast in States invaded by the insect, 
and a second, “If the Corn Borer Comes,” for farm 
listeners in important corn-growing States not yet 
reached by the pest. 

Stations in Ohio, Indiana, Michigan, Pennsylvania, 
New York and the New England States will transmit 
the first series; those in Delaware, New Jersey, West 
Virginia, North Carolina, Virginia, Illinois, Iowa, 
Kansas, Kentucky, Minnesota, Missouri, Nebraska, 
North Dakota, South Dakota and Wisconsin will broad- 
cast the second. 


Like the corn borer press information service, the 
radio releases for borer infested areas will deal largely 
with steps progressive farmers are taking to control 
the corn borer and practical methods of clean-up on 
the farm. The weekly radio talks for stations in other 
States will tell of the damage done in infested districts, 
how the borer damages corn, how to recognize its pres- 
ence, what control methods have been found effective 
and practicable, and how the advance of the borer into 
new territory is likely to affect farming systems. 

A complete list of stations which will broadcast 
the corn borer releases will soon be announced. 
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Associated Seed Growers, Inc. 


Comprising 
JOHN H. ALLAN SEED COMPANY 
THE EVERETT B. CLARK SEED COMPANY 
N. B. KEENEY & SON, INC. 


Growers of Seeds for Canners since the inception 
of the Canning industry. 


DEPENDABLE STOCKS 
DISTINCTIVE SERVICE 


We solicit your orders for prompt shipment 
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Branches in Nine States 
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HEARING ON %-BASKET The largest single item of canned foods imported 

——_——_ into British Malaya is concentrated mills, says this re- 

HE urgent necessity of the 5-basket to the to- port, which amounts in value to around $9,000,000 each 
mato canning industry and tomato growers of the year. More than half of this trade is at present con- 
Tri-States was fully presented to the Committee trolled by Swiss producers, the American share 

on Coinage, Weights and Measures at the hearing in amounting to less than 5 per cent. An aggressive sales 


Washington on Monday, March 5th. policy in this item by American distributors should 
Representatives were present from Campbell Soup produce results. 
Co., H. J. Heinz Co., E. Pritchard, Inc., P. J. Ritter, The present bulletin is an up-to-date analysis of 


H. P. Cannon & Son, J. H. Hoffecker Canning Co., Ed- all phases of the market for canned foods in British 

gar Hurff, Fogg & Hires, Gibbs Preserving Co., and Malaya. It was prepared by Vice Consul John H. 

Dr. F. B. Bomberger, of the Del-Mar-Va. Association. Bruins, Singapore, and is issued by this Bureau as 

Several farm organizations and individual farmers Tyade Information Bulletin No. 534. 

were also present. The Association was represented Copies may be obtained from any district or co- 

by its Field Secretary, F. M. Shook. operative office of the Bureau or from the Superinten- 
Amendments providing for the 5-basket have al- dent of Documents, Washington, D. C. 

ready been prepared by Senator Bruce and Congress- : ' 

man Palmisano, and it is felt that the Bill will be REDUCTION IN FREIGHT RATES 

enacted into a law unless provisions are made to in- . 


clude the 5-basket. R. GARDNER, Traffic Manager for the Tri-State 


. Packers Association, reports an adjustment of 
BRITISH MALAYA AN EXCELLENT MARKET freight rates from the entire Del-Mar-Va. Pen- 
FOR CANNED FOODS insula rail lines, effective March 15th, 1928, from 4014c¢ 


——___ to 35c in carloads to Fairmount, West Virginia, mak- 
RITISH Malaya is an outstanding market for can- ing a net reduction of $19. 80 per carload. 
B ned foods of various kinds. Its annual imports 


of these products reach a value around $18,000,- 
000, about $15,000,000 worth of which are consumed r 50 Years of Service to Canners 
within the country. Not only are the American and 
European residents largely dependent on canned foods, Thos. J. ‘ Meehan & Co. 
but the Chinese, and even the native coolies, demand a 


: 11 W. Redwood Street, Baltimore Md. 
certain of these products. | BROKERS and COMMISSION MERCHANTS 
American canned sardines are supreme on the Ma- G all ts Solicited for Tit-Tob B 
layan market, but this is the only line where American 
goods are of importance in the country’s import trade. 
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pers over field crates : 


Your Equipment Needs | 


up field work. 
SWING’S % HAMPERS 
ARE BEST QUALITY. 


Give usa chance to prove 
our claims. 


Send us an inquiry. 


SWING BROTHERS “*e RIDGELY, MD. 


Blancher 


Back of our engineers is a complete plant equip- 
ment and years of successful experience in meet- 
ing the equipment needs of canners. No matter 
what your requirements, one of our standard 
machines will fit your needs. 


| 
| 
WAREHOUSING 
| 

Berlin Chapman Co. | 
| 
| 


Field and Metropolitan warehousing, the first 
merging into the latter if desired. 


FINANCING 
Loans arranged thro’ affiliated organization at lowest 
rates consistant with collateral available. 


SERVICE 
General information, available thro’ wide 
spread contacts with producers and consum- 
ers, a service we offer to clients. 


Berlin, Wisconsin 


ERLIN HAPMAN 


MACHINERY 


GUARDIAN WAREHOUSING COMPANY 
222 West Adams Street 
Chicago. 


A Unit or A Canning Plant’ 


| | 
| | 
: 
fe a —Hampers nest when empty crates 
33 | —Fruits and vegetables carry better 


March 19, 1928 THE CANNING TRADE 


“We excel 


inDesi IQNS 


of Arti istic )Merit for Comnyereial Value. 


Ask for our Superior Line for your ee Grade. 


Stecher Lithographic ©. 
Rochester, 


Our Labels 
are the Thghes est Standard 


27 


Washing Berries Of All Kinds 


Its a particular job. They should not be soaked and water 
logged but yet need plenty of washing. 

The MONITOR Fruit Washer as shown carries the fruit 
along on a mesh belt exposing it to two good sprays the width of the 
belt, one from above and one from below. ‘These sprays hit every 
part of the berry, washing it clean and instantly removing the dirt 
from further contact with the fruit. 

The operation thru this machine means the thorough elmi- 
nation of surface dirt without in any way injuring the fruit itself. It 
gives the fruit a good chance to drain after it passes the sprays--in 
fact, its the ideal method of getting clean fruit. 


No matter what berries you pack, one of these siinitiite will 
improve your product. 


HUNTLEY MFG. CO. 


P. O. Drawer 25 BROCTON, N. Y. 
(Formerly at SILVER CREEK, N. Y.) 


SPECIAL AGENTS 
A. K. Robins & Co. Inc., Baito., Md. 


Canadian Plant Jno. R. Gray Inc.. 726 Harrison St. 
HUNTLEY MFG. CO. Ltd. San Francisco Cal. 
Tillsonburg, Ont. Brown Boggs Ltd., Hamilton, Ont. 


Cannon Supply Company 
Salt Lake City, Utah 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale— Machinery 


FOR SALE—Two No, 1 Size Economical Vegetable Peel- 
ers, manufactured by Belding & Franklin Machine Co., 
New York City. 

One Sprague-Sells Geneva Pumpkin Chopper, 24’’ 
knives. 

One Centrifugal Pump, suction, 4’’ discharge, tight and 
loose pulley. 

All machines guaranteed to be in first-class working 
condition. 


H. P. Cannon & Sons, Ince. 


Bridgeville, Del. 


FOR SALE—12 Peerless Huskers in first-class condi- 
tion. 1926 Model, and used for only two seasons. 
Price $125.00 FOB cars. . 

Address Box A-1558 care of The Canning Trade 

FOR, SALE—15 Carloads Machinery Bargains. 


Practically new canning machinery for all purposes, 
in stock at our Baltimore plant. Tell us what you 
want. Write for bargain list. 


A. K. Robins & Co., Inc. 
Lombard & Concord Sts., Baltimore 


FOR SALE— 
1 Ayars Rough Beet Grader 
1 Ayars Finished Beet Grader 
1 Stirling Beet Peeler 
1 Stirling Slicer. 
. Fogg & Hires Co., Salem, N. J. 


FOR SALE— 


4 Practically new Robins make 40 x 60 Process Kettles, 
complete with thermometers, steam gauges and crates 
Each $125.00. 
1 Sprague Rotary Tomato Washer, $150.00. 
3 Model M Sprague Corn Cutters. Each, $200.00. 
1 Hill Deep Well Pump with steam pumping head and 
sufficient pipe for 200 foot well, $150.00. 
1 Right System Tomato Scalder, $250.00. 
1 Harris Hoist with cable and track, $200.00. 
1 Fairbanks’ double action Seam Pump, two inch 
suction, $75.00 
150 h. p. vertical Steam Boiler, $250.00. 
50 Wire Tomato Scalding Baskets, Each, $1.00 
1 Kern Finisher, $200.00. 
1 Sprague Pulper, $200.00. 
1 25 h. p. Engine, $200.00. 
25 bushels Stowell’s Evergreen Seed Corn, per 
bushel, $4.00. 
All machines are guaranteed to be in first class condi- 
tion. Prices f. o. b. PennsylvaniaR.R. Maryland 
shipping point. 
Address Box A-1557 care of The Canning Trade. 


FOR SALE—1 Monitor Grader in perfect condition 
located in Maryland. 
Address Box A-1559 care of The Canning Trade. 


FOR SALE—1 Colossus Grader in good condition. 
Address Box A-1562 care of The Canning Trade. 


FOR SALE— 
1 Sprague-Lowe Pulper 
| Indiana Pulper 
1 All metal KernFinisher 
3 Sprague-Lowe Coils 
1 No. 10 Continuous Cooker 
1 Continuous Cooker No 8 cans 
Address Box A-1548 care of The Canning Trade. 


Machinery—Wanted 


WANTED -— Several Monitor String Bean Cutters. 
Address Box A 1563 care of The Canning Trade. 


For Sale—Tomato Pulp 


FOR SALE - 2000 five gallon cans of strictly whole 
tomato pulp. Good color and fine flavor. Guaranteed 
to comply with the National Food Law. Price very 
reasonable. 

W. L. Jones Food Co., Pemberville, Ohio 


For Sale—Tomato Plants 


FOR SALE—Tomato Plants. Book your orders with us 
now, and be sure of getteng plants when wanted. 
J. P. Councill Company, Franklin, Va. 


FOR SALE—Tomato Plants. Weare now booking orders 
for spring deliveries. Plants ready April 1st to June. 
Let us grow your plants. Shipped safely anywhere. 

Wholesale Plant Co., Waycross, Ga. 


For Sale—Seed 


FOR SALE—Indiana Canners Association Indiana-Balti- 
more Tomato Seed that we offer, subject to previous 
sale, at $4.00 per pound c. o. d. or cash with order. 
This is the Seed we have been so successfully growing 
and improving for many years under the supervision 
of Purdue University Agricultural Experiment Station, 
and has attained a wonderful reputation. Nothing is 
spared that will aid in raising the high standard of 
this seed. Indiana Canners Association, 


Kenneth N. Rider, 
Secretary, Matthews, Indiana. 


FOR SALE—100 bushels Country Gentleman Corn. 
1000 bushels Narrow Grain Seed Corn. Prices and 
samples at your request. 


H. M. Crites & Co., 
Circleville, Ohio. 
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FOR SALE-— 3000 lbs. of New York State Narrow Grain 
Corn 9% f.o.b. Mason, Ohio. 
The Mason Canning Co., Cincinnati, Ohio. 


PEA SEED FOR SALE—Have decided not to plant any 
Peas this year and will sell 1,200 Bu. Alaska Pea Seed 
that have just arrived. 


Milton Canning Company, Milton, Delaware 


FOR SALE—Tomato Seed. Radebaugh and Marglobe 
Tri-State grown seed, produced from parent seed stock 
furnished direct by the originator of each variety. 
This seed is grown and produced under the supervi- 
sion of the University of Maryland. The advice and 
suggestions of Federal authorities in the U. S. Depart- 
ment of Agriculture are also followed. Every effort 
is exercised and every precaution is taken to produce 
prime seed of the best known canning varieties. The 
Marglobe being wilt resistent is recommended for all 
localities in which wilt is prevalent. 

Prices, Radebaugh $4.00 per pound, Marglobe $5.00 
per pound, cash with order or c. o. d. 
Direct inquiries to F. M. Shook, Field Secretary. 


Easton, Md. 


For Sale--Factories 


FOR SALE—Fully equipped Tomato Cannery in King 
George County, Va. Located on waterfront; 4? acres 
of land; large warehouse; a real bargain. | 

Address Box A-1555 care of The Canning Trade. 


FOR SALE—Canning factory in Southern Wisconsin 
equipped to can Peas and Beets, with machinery and 
farm. 

Address Box A-1556 care of The Canning Trade. 


FOR SALE--One line Corn Plant, complete, at Mount 
Pleasant, Del. 
Canning Plant at Aberdeen, Md., tomatoes, Tomato 
pulp and corn. 
Ice Plant at Aberdeen, Md. 


H. P. Strasbaugh, 
Aberdeen, Md. 


- FOR SALE—Tomato Canning Factory for sale to close 
an estate. Factory located in fertile farming commun- 
ity, where all tomatoes wanted can be contracted at a 
reasonable price. Very little competition. Plenty of 
local labor. Ample boiler machinery and all buildings 
necessary to handle a pack of 20 to 30,000 cases, No. 2 
tomatoes or its equivalent. 

Address Post Office Box No. 44, East New Market, 
Dorchester, Co., Md. 


FOR SALE—Ideal location on waterfront in Anne 
Arundel County, Maryland; plant fully equipped to 
pack Stringless Beans and Tomatoes; 13 acres of land; 
excellent farming district. 


Address Box A-1554 care of The Canning Trade. 


FOR SALE—Plant fully equipped to pack Peas and 
Corn; Henry County, Ill. 8% acres of land; 2 large 
warehouss; 3 story factory; good farming district; a 
real opportunity. 


Address Box A-1553 care of The Canning Trade. 
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Positions— Wanted 


POSITION WANTED—Plant manager and expert processor. 
Have had fifteen years experience in the canning of chicken and 
meat products, both tin and glass, soups, chinese products, etc. 
Have had charge of the purchasing of all raw materials, perfect- 
ing formulae and installing of complete plant equipment. 

Iam 38 years of age. Married. 
Address Box B-1537 care of Tne Canning Trade. 


POSITION WANTED By married man as manager or superin- 
tendent of a plant packing Tomatoes, general line of Fruits and 
Berries, Corn or Peas. Can install, operate and repair modern 
machinery used in such plants. Best references. Available at once. 

Address Box B-1532 care of The Canning Trade. 


POSITION WANTED—Experience: Four years Machine Apprent- 
ice, ten years as Journeyman, six years as Superintendent of 
prominent canning machinery manufacturer, six years selling 
canning machinery. Have had complete charge of building two 
canneries and their equipment. Familiar with modern equip- 
ment process. Either permanent or temporary position wanted. 

C. F. Colbert, 2824 W. North Ave., Baltimore, Md. 


POSITION WANTED - Experienced Canned Food Salesman desires 
position as acting sales representative in any city for some 
large Canned Foods Packer or Distributor. 

Address Box B—1546 care of The Canning Trade. 


POSITION WANTED - By canner of 30 years experience on all 
kinds of fruits and vegetables bar none. Best of reference from 
past employers. Well acquainted with all canning machinery 
and can install same if desired. If interested, 

Address Box B-1542 care of The Canning Trade. 


POSITION WANTED—By married man 39, with long standing 
reputation as factory manager. Has been associated with one of 
the largest canners for the last seven years packing a full line. 
Have had a life’s experience and know the business from A to Z, 
including field work. Know how to produce quality at a minimum 
cost and thoroughly experienced on factory equipment and install- 
ation. Open for position as manager superintendent or produc- 
tion manager. A-1l references. 


Address Box B-1543 care of The Canning Trade. 


POSITION WANTED—Superintendent wants position anywhere’ 
This man is a quality pea packer and American machine operator. 
Best of references. 

Address Box B-1538 care of The Canning Trade. 


SITUATION WANTED-—Field man with 10 years experience 
wants steady job with first class canner. Married man, 34 years 
old. Excellent references. 

Ray H. Rorttiger, Hortonsville, Wis. 


POSITION WANTED—By married man as Superintendent of a 
plant packing either Corn or Tomatoes. Can handle help, and install 
modern equipment to get best results. A-1 reference. 

Address Box B-1565 care of The Canning Trade. 


Help Wanted 


WANTED—Experienced man to pack gallon catsup during coming 
season. Start work in spring. 
Address Box B-1547 care of The Canning Trade. 


WANTED-—Processor and Factory Superintendent for canning 
factory in Ontario, state age, experience, references and salary 
expected. 

Address Box B-1564 care of The Canning Trade. 
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CAN PRICES 


EASTERN SHORE 
CANNERS: 


1928 Season Prices 


, : The American Can Company announces the 
Another New and Latest improved Sani- following term contract prices, F.O.B. its 


tary Can Line is now being installed in our factories, for Standard Sizes of Sanitary 


Plant, all for your Protection and Satis- Cans for the Central and Eastern parts of 
factory Service when Cans are needed. the United States: 


We furnish “CAMERON” Closing Ma- 
chines, also Bliss and Ams. 


EASTERN SHORE CAN CO., 
Hurlock, Maryland American Can Co. 


ZASTROW-MITCHELL PINEAPPLE GRATER 


for Pineapples, Grape-Fruit, Cocanut, 
Apples, Oranges, Lemons, etc. 


YOUR 


Is To Place Your 
Fire Insurance 


With 
CANNERS EXCHANGE SUBSCRIBERS 


at 


WARNER INTER-INSURANCE BUREAU 
and Receive 
DOUBLE-TYPE, HOPPER REMOVED QUALITY INSURANCE PROTECTION 


Manufactured by SAFETY - SAVING - SERVICE 
Zastrow Machine Co. inc. 


Seon LANSING B. WARNER Inc. 


Pineapple Corers, Sizers and Slicers 155 E. Superior St., Chicago, Ill. 


| 
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THE CANNING TRADE 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. 
otherwise noted) and subject to the customary discount for cash. Many canners get h 
may take less for a personal reason, but these 

Baltimore figures corrected by these Brokers: 

New York prices corrected by our Special Correspondent. 


Canned Vegetables 


ASPARAGUS* (California) 


White Mammoth, No. 
Peeled, No. 


Medium, No. 214 
Small, No. 2% 
Tips, White, Mammoth, No. 1 sq... 

Small, No. 1 sq 
Green, Mammoth, No. 1 sq............ 


BAKED BEANS; 


Plain, No. 1 
No. 2 


3 
In Sauce, 18 oz. 
o. 2 


BEANS#¢ 


Stringless, Std. Cut Green, No. 2...... 
Standard Cut Green, No. 10.......... 
Standard Whole Green, No. 2........ 
Standard Cut Wax, No. 10 

Standard Cut Wax, No. 2........ 

Limas, Fancy Green, No. 2 

Standard Green, No. 
Standard White and Green, No. 2 
Standard White and Green, No.10 

Soaked, No. 2 

Red Kidney, Standard No. 2........ ee 
Standard No. 10. 


Whole, No. 10 
Sliced, No. 10. 

CARROTS# 

Standard Sliced, No. 

Sliced, No. 10 

Standard Diced, No. 2........ 
Diced, No. 10 

CORN? 

Standard Evergreen, No. 
F. O. B. Co 


Standard Shoepeg, No. 
F. 0. B. Co. 


Fancy Shoepeg, No. 
F. 0. B. Co 

Standard Crushed, No. 
F. O. B. Co 

Extra Standard Crushed, No. 2........ 
F. O. B. Co. 


HOMINY#¢ 


Standard, Split, No. 
Split No. 10 


MIXED VEGETABLES; 
Standard, No. 2 
o. 10 


Fancy, No. 2 
No. 10 


OKRA AND TOMATOES 
Standard, No. 2 
No. 10 
PEAS¢ 
No. 1 Sieve, No. 2 
F. O Cc 


40. 
No. 2 Sieve, No. 2 
10. 
No. 3 Sieve, No. 2 
- O. B. Co. 
No. 4 Sieve, No. 2 

F. O. B. Co 
No. 5 Sieve, No. 2 
No. 3 Sieve, No. 10 
No. 4 Sieve, No. 10. 
E. J. Standard, No. 4 Sieve, No. 1.. 
E. J. Extra Std., No. 2 Sieve, No. 1 
Fancy Petit Pois, No; 
PUMPKIN¢ 
No. 3 


oO. 
Squash, No. 3 


Balto. N.Y. 
$3.65 
73.50 
73.65 
73.50 
73.50 
43.50 
73.00 
3.40 73.50 
2.80 73.00 

-55 -60 
85 -85 
1.45 
-15 85 
-90 1.00 
1.50 1.60 
4.50 5.00 
1.385 1.45 
6.50 7.00 
1.40 
1.40 
1.25 1.40 
-90 1.00 
4.25 Out 
1.75 1.85 
1.15 1.25 
1.50 
-90 
4.25 4.75 
4.50 5.00 
1.00 1.10 
4.00 4.50 
1.00 1.05 
4.00 4.50 
1.15 
1.15 
1.20 1.25 
1.17% 1.15 
1.25 1.80 
1.25 1.25 
1.40 1.25 
1.12% 1.15 
1.00 1.15 
3.25 3.60 
-92% 1.10 
4.40 5.00 
1.05 1.15 
4.65 65.10 
1.25 1.380 
6.75 
1.50 
1.45 
1.20 1.70 
1.25 
1.15 
1.15 
-10 -20 
6.00 
5.75 6.25 
-90 -90 
-95 
-90 1.10 
8.76 
1.80 


¢Thomas J 


+ Meehan & Co. 


yIn column headed “N. Y.” indicates 


CANNED VEGETABLES—Continued 


Balto. 

SAUER KRAUT# 

Standard, No. 2 -80 
No. 2% 1.00 
No. 3 1.05 
No. 10 3.25 

SPINACH 

No. 2% 1.40 
No. 3 

SUCCOTASH? 

Standard Green Corn, Green Limas = 
oO. 3 
Standard Green Corn, Dried Limas 1.20 
(Triple) No. 2 (with Tomatoes)........ 1.20 

SWEET POTATOES: 

Standard, No. 2 -85 
No. 2% 1.10 
No. 1.15 
No. 10 3.75 

TOMATOES? 

Extra Standard, No. 
F. O. B. Co 85 

F. 0. B. Co 
No. 
F. O. B. Co 
No. 
O. B. Co. 

Standard, No. 1 -55 

F. O. B. Co. 

2 
F. 0. B. Co 
No 1.20 
F. 0. B. Co 1.17 
No. 10 3.85 
F. 0. B. Co 3.50 


TOMATO PUREE; 

Standard No. 1, Whole Stock.... 
No. 10, Whole Stock 

Standard No. 1, Trimmings 
No. 10, Trimmings......... 


3.00 


Canned Fruits 


APPLES* (F. O. B. Factory) 


Maine, No. 10 

Michigan, No. 10. 

New York, No. 10 

Pennsylvania, 

Maryland, No. 8 
No. 10 


APRICOTS* (California) 


Standard, No. 2% 
Choice, No. 2% 
Fancy, No. 2 


BLACKBERRIES* 
No. 2 


No. 2, in Syrup. 
BLUEBERRIES* 
Maine, No. 2 

26 


No. 1 
CHERRIES* 


0s 
California Standard 
Choice, No. 2% 


Fancy, No. 2 
GOOSEBERRIES* 
Standard, No. 2 

No. 10 


PEACHES* 


California Standard, No. 2%, Y. C. 
Choice, No. 2%, 


iow, No. 1... 
Standard White, No. 
No. 3 


Extra Standard White, No. 3............ 1.75 
Seconds, White, No. 3............. 
Standard Yellow, No. 2............... 
Extra Standard Yellow, No. 3............ 1.90 


474% 


N. Y. 


4.25 
4.25 


3.40 
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b. Baltimore (unless 
igher prices for their goods; 
prices represent the general market at this date. 

*Howard E. Jones & Co. 

f. o. b. factory 


some few 


Balto. N.Y. 

3 
ies, Unpe 2 
Peeled, N 
Unpelled, No. 10. 
Peeled, No. 10 5.00 

PEARS* 

Standards, No. 2, in water... 90 1.05 
No. 3 1.30 1.45 

Seconds, No. 8, in water... 
No. 3, in Syrup. 1.65 1.70 

Extra Standards, No. 2, in Syrup... 1.10 1.20 

lo. 1.70 1.80 

California Bartletts, Standard, 2%... ...... 
Choice 
2.75 
Standard, No. 10. a 

PINEAPPLE* 

Bahama, Sliced, Extra, No. 2 ian 
Grated, Extra, N 
Sliced, Extra Standard, No. 2 pases 
Grated, Extra Standard, No. 2 iovonee 

Hawaii Sliced, Extra, No. 2 2.45 
Sliced, Standard, No. 214 2.25 

liced, Extra, No. 2.15 
Sliced, Standard, 1.75 
rated, E: 2.00 
Shredded, Syrup, No. 10. 9.50 
Crushed, Extra, 10.00 

Eastern Pie, Water, No. 406 

Porto Rico, No. 10. 

RASPBERRIES* 

Red, Water, No. 10 

STRAWBERRIES? 

Preserved, No. 1 


FRUITS FOR SALAD* 
Fancy, No. 2% 


No. 10s 


Canned Fish 


HERRING ROE* 


Ze 
Standard, No. 2, Factory, 18 oz. 
LOBSTER* 


OYSTERS* 
Standards, 4 oz. 
5 oz. 

8 oz: 
10 oz. 
Selects, 6 oz. 
SALMON* 
Red Alaska, Tall, No. 
Flat, No. % 
Cohoe, Tall, No. 1 
t. 


. 


SARDINES (Domestic), per case 
F. O. B. Eastport, Me., 1927 pack 
Oil, Keyless 
Tomato, Carton 

Mustard, 
Oil, Carton 


TUNA FISH (California), per case 
White, 4s 


Blue Fin, %s 
Blue Fin, 1s. 
Striped, 4s 


4.25 3.80 
14.75 18.75 
1.00 1.10 
1.40 1.50 
1.50 1.55 
Out 1.65 
1.45 1.60 
1.40 1.45 
1.50 1.55 
2.70 2.80 
3.00 3.10 
2.50 
3.50 3.25 
1.95 1.95 
4.75 
2.65 
1.85 
2.50 
1.75 
1.85 1.80 
4.25 
5.00 
74.25 
5.50 
3.25 
74.60 


| 
.90 
1.10 ; 
1.20 
arge, 3.75 
Green Mammoth, No. 1.45 
1.55 
| 
1.30 : 
95 : 
1.30 
INO. 10 — 
60 
-60 
-85 
BEETS¢ Exxtra, Preserved, No. 2.50 
Extra Standard Shoepeg, No. 2....... 
Standard, Red, Water, No. 1.40 1.50 
Red Pitted, No. 13.50 18.25 Wet, No. 1, 
Mustard, Keyless... 
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BALTIMORE, MARCH 19, 1928 


WEEKLY REVIEW 


Interest Lacking—Chains Only Ones Buying in Real 
Wholesale Lots—Tomatoes Continue to Puzzle. 
Corn Growing Stronger—Peas in Good Posi- 
tion—All Lines in Some Kind of Demand 


ACKING—Interest in canned foods, from the 
buyer’s standpoint, seems to be lacking and can- 
ners complain that business is not good. The 

spurt which buying took on early in February, and 
kept up quite well all during that month, has died down, 
and so far March is spoken of as a poor business month, 
both by the canners and by the wholesale grocers. This 
is the more surprising because conditions do not seem to 
warrant it. In most lines of canned foods, if not all, 
the supplies in sight are comparatively light, at least 
far from such as would warrant easier prices, and the 
buyers seem to know this, but they have come to be- 
lieve that they can obtain what goods they will need 
at the time they need them, and at about present ruling 
prices. The wholesalers say that they are doing a fair 
amount of regular business, in all lines of groceries, 
but that retailers are taking only the smallest amounts 
needed, often splitting a case of canned foods, buying 
by the dozen cans! Under such buying the wholesaler, 
of course, does not feel like ordering carload lots, and 
it is said that the average order of the wholesaler has 
now reached the 25-case size. In other words, all “whole- 
saling” has gone by the board and we are now in a time 
of retailing even by wholesalers. This is undoubtedly 
attributable to the efficiency experts who advised the 
wholesaler not to be content with turning his capital 
once or twice a year, but to turn it four, five or twenty 
times if possible. They call this “hand-to-mouth” buy- 
ing, and it is; but that is what it has come from, and 
is the cause of the present troubles, to a very large 
degree. It may also be said to be the underlying cause 
of the chain store inroads at better prices, because 
they are the only buyers who seek goods in sizeable 
lots; and they see their advantage and make the most 
of it, in demanding a lower price, because they are 
buying in large lots. Small use growling about the low 
prices demanded by the chains when they are about 
the only ones who buy from the manufacturers in a 


wholesale way, because wholesaling is always expected 
to be upon a lower basis of price than retailing. Be- 
fore the jobbers can come to the manufacturers with 
clean hands, in their complaints, they will have to re- 
sume buying as wholesalers} then they will have some 
basis of complaint if the manufacturer sells the chains 
at a price lower than them. But not so long as they 
continue to buy in retail lots. The big buyer always 
gets the better price and he always will, and he is en- 
titled to it. 

Tomatoes—They are riding the Virginia and Tri- 
State tomato canners hard as disruptors of the canned 
tomato market, every other section in the country being 
“sore” at them because of their lack of backbone. It 
was to be expected. 

__ Apparently only because the buyers are satisfied 
with a 7714c¢ price on No. 2 standard tomatoes is the 
market holding at that figure. It has been an axiom 
among the industry that no one can ever know what 
the tomato will do; and apparently tarred with the 
same stick, neither can anyone tell what a tomato 
canner will do. There is no reason for the reduced 
prices, but there they are, and when they will come 
out of it no one is so foolish as to predict. A tomato 
canner has a right to sell his product at anything he 
pleases, and he is exercising that right. Statistically 
canned tomatoes are worth 85c to 90c for 2s, and 3s 
$1.25 to $1.35, but what’s that got to do with it? They 
will tell you that you can’t get those prices, and you 
cerainly cannot, unless you ask for them, because the 
buyers will not “give” them to you. The market has 
held this week and we record no changes. 


Corn is holding well and is actually advancing. 
The canners of this item know the statistical position 
of their product and are trading on that knowledge. 
Buyers like a strong and advancing market—it makes 
buying, but they run away from a weak or falling 
market. Stocks are well cleaned up in the East and 
the market firm, without quotable difference in prices. 
In future corn, standard cream style is selling at 90c, 
9214c, and 95c, and some quite fair business is going 
through. The Iowa-Nebraska canners. say they will 
name no future prices until after May 1st. Yet while 
canned corn is generally handled in a business-like 
way, you will see sales of 100 cases of standard corn, 
spots, at $1, while sales of a thousand cases and up- 
wards go at $1.05. They call the smaller sales “clean- 
ing up’—merely as an excuse, of course. The prices 
ought to be the other way round. 


| = 
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Peas—Whether or not all spot peas have passed 
out—and here in the East they must be near the van- 
ishing point by this time, if statistics heard last De- 
cember were correct, what business was done this week 
in peas has been about all for future. Standard 4s 
have sold, as futures, at from 95c to $1, and business 
has not been too good even in futures. 


Elsewhere in the country, as you will see from 
other market reports in this issue, the canned pea 
business is in pretty fair shape. This is one of the 
items the people will take under the drive for Quality, 
and with 505 newspapers carrying ads, advising the 
people to ask for and buy Quality canned foods, there 
ought to be some movement. 

The time is now here when they begin planting 
peas, and we have heard nothing to indicate any lessen- 
ing in their intentions in this regard. There is a great 
dissension of opinion as to the profits in canning peas, 
but apparently most canners think there is good profit 
in them, and in any event they say they have their 
plants all equipped, and they might as well use them. 
No canner is warranted in thinking that there will be 
any reduction in the pea acreage in 1928, but it is 
hoped that none will believe that it is a year to increase 
the acreage. 


Other items of canned foods have come in for their 
share of demand, and because of the small buying this 
demand covers about every item in tin. And generally 
speaking the market is good on all of them. Toma- 
toes stand as the only weak item in the whole list, and 
that probably because they have least reason for weak- 
ness of them all. 


NEW YORK MARKET 


By “New York Stater,”. 
Special Correspondent “The Canning Trade.” 


THE CANNING TRADE 


All Interest in the Quality Drive—Buyers Taking Fu- 
tures Very Carefully—Tomato Canners Regarded 
as Philanthrophists—Corn Improves—lInter- 
est in Future Peas—Booking California 
Spinach — Pink Salmon Improves. 

Good Demand for Fruits 


New York, March 15, 1928. 


AMPAIGN—Interest is centering to a large extent 
C on the favorable progress of the “Q” campaign, 
and jobbers are naturally more interested in sell- 
ing than in buying at the moment. A number of 
them, however, are finding replacement buying neces- 
sary, but they are showing considerable conservatism 
in operating on the spot market. Prices, on the whole, 
remain steady, tomatoes furnishing the chief excep- 
tion to this rule. 

Futures—Aside from the “Q” campaign, the chief 
topic of interest in the local market is the future situa- 
tion. Guesses, predictions, surmises, estimates—all 
are having their fling. Buying, it appears, is likewise 
making its appearance on the market. Thus far, dis- 
tributors are rather “choosy” in their buying, and are 
placing contracts for packed-to-order goods in rela- 
tively light volume. This is due primarily to the fear 
that heavy volume of future trading will encourage 
canners to over-produce this year, with resultant grief 
to the early buyer. Just how long the distributors can 
defer their buying without running the risk of forcing 
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under-production is the problem which now confronts 
the trade, and jobbers concede that it is a hard nut to 
crack. Canned foods have shown a profit over the 
past year and it is believed that as a result of this con- 
dition, there will be a certain amount of speculative 
buying interest on a few of the staple items this 
spring. In the meantime, distributors are closely 
checking up on reports of acreage, plantings, etc., in 
the hope of getting some definite “dope” on the pack 


outlook—rather a difficult feat at this stage of the 
game. 


Tomatoes—The tomato packers are a clannish 
tribe. Let the rank and file know that someone in the 
game is giving away tomatoes, and they will all rush 
in to “get their share of the business.” The jobbers 
fully appreciate this noble trait, and considerable pub- 
licity attends every cut-price tomato sale, with little 
said as to the quality of some of the lots that break 
the market. However this may be, the market this 
week is still rather shaky on 2s and 3s, with current 
quotations 75c to 85c and $1.1714 to $1.25, respectively, 
the inside prices being those of “‘canners” and the top 
prices those quoted by “canners and merchants.” For 
1s, prices range 52\6c to 55c with 10s anywhere from 
$3.75 to $4, with $3.65 rumored. These prices are all 
f. o. b. cannery, for Southern packs, and quiet buying 
is still to be seen. General asking prices on futures 
are 50c for 1s, 7714c¢ to 80c for 2s, $1.15 to $1.20 for 3s, 
and $3.50 to $3.75 for 10s, all at canneries. Indiana 
tomatoes have eased off a little, with 85c quoted on 
standard 2s at canneries. Future Indianas are not 
going so well, the market being 8714c, $1.1714 to $1.20, 
$1.2714 to $1.30, and $4 for 2s, 214s, 3s and 10s, re- 
spectively. 


Corn—Standard corn is doing a little better in the 
East, $1.05 stocks having been well liquidated, $1.10 
being the going market at the canneries in most in- 
stances. It is reported that $1.05 can be worked with- 
out much trouble in the Midwest. Future Southern 
corn is quoted at 90c to 95c, with Western packs at 
about the same level. A number of canners, both 
Maine and Western, have put out prices on fancy golden 
bantam and Crosby, with a little booking being done. 
Maine packers quote $1.30 for Crosby, New York paci- 
ers quoting 5c under this figure. New York fancy 
golden bantam is quoted at $1.45 to $1.50, with West- 
ern packers 10c under the inside figure. Spot stocks 
of fancy corn are not large, and the market is firm. 


Peas—Interest is swinging over to futures to a 
great extent, although spots are well held, $1.10 can- 
nery being about the inside on standards, with most 
packers’ views 5 cents over this figure. It is under- 
stood that a little buying of Southern peas for future 
delivery has been done at 95c for 4s, with 3 sieve about 
15 cents higher. Western pea packers have booked a 
moderate amount of packed-to-order business at open- 
ing prices. There is a fair demand for peas reaching 
jobbers from the retail trade, although fresh peas are 
on the market in large quantities. 

California Spinach—Early bookings have been 
very good, most of the Coast packers having already 
come out with quotations for spring pack. The mar- 
ket has moved up a little since the first opening, follow- 
ing the advance recently made by the Corporation. 
Outside canners are quoting fancy 1s at 9714c to $1, 
2s at $1.15, 214s at $1.40 to $1.45 and 10s at $4.60 to 
$4.75 per dozen. 
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Asparagus—Demand from the retail trade has 
slackened off a little, but prices seem to be. well held 
in the local jobbing market. Fresh California spinach 


is available in fairly large quantities, and the market | 


for the green stuff is rather low. It is believed that 
this competition will adversely affect the demand for 
the canned, until the novelty of having the fresh (so 
called) wears off. Much of this fresh vegetable is 
handled so many times before reaching the housewife 
that it has little, if any, real taste left, and is decidedly 
inferior to the canned in this respect. 


Salmon—Business has been mostly in small quan- 
tities, with distributors picking up small stocks for 
their immediate requirements. Pinks are strengthen- 
ing, and some sellers are unwilling to let go under 
$1.95, although it is understood that $1.90 can still be 
worked in some quarters of the market. Reds are 
steady, but are moving in but limited volume. Chums 
are scarce and higher. The coast market continues 
strong, with an upward tendency on pinks. 

Fruits—California fruits are meeting with a good 
demand and the market holds steady. Hawaiian pine- 
apple business is picking up a little on the spot, and 
the market is firm. A number of New York and Michi- 
gan canners have named opening prices on berries and 
other small fruits, with red sour pitted cherries of 1928 
packing reported closely sold up to the anticipated pack 
already. The bursting of the huge dam near Los 
Angeles yesterday, it is feared here, may have an im- 
portant bearing on the crop outlook in California this 
year. Early crop reports have stressed the fact that 
the outlook for fruit crops was not as favorable as it 
might be, owing to the dearth of rainfall in recent 
months. The loss of the enormous quantity of water 
freed by the bursting of the dam yesterday, it is ex- 
pected, will make for a shortage of water for irrigating 
purposes. 


Sardines—A few more inquiries for sardines have 
developed, but the market is without price change. 
Maine canners’ stocks are not large, and quotations re- 
main firm. Californias are about steady, but buying 
is largely of hand-to-mouth volume as yet. The pack 
on the Pacific Coast is reported large this spring. 


Tuna—There is a good demand for striped tuna 
reported on spot; this grade, along with bluefin and 
yellowfin, selling in better quantities, owing to the 
dearth of supplies of white meat. The Coast market 
situation holds steady. 


Stringless Beans—The situation is without further 
change. Canners’ views range $1.35 to $1.40 per dozen, 
at canneries, with little offering. Tens are likewise 
short, with $6.50 at canneries reported as the last paid 
price. 


Fred Seeman Dead—Friends in the trade were 
shocked yesterday to learn of the sudden death of 
Frederick R. Seeman, youngest of the five brothers 
constituting the well-known grocery firm of Seeman 
Bres., Inc. Mr. Seeman died in St. Luke’s Hospital 
at 8:30 a. m. yesterday of jaundice at the age of 54. 
He had not been feeling well for several weeks, but was 
not aware of his true condition until two days ago, 
when he went to the hospital. He had planned a trip 
to South America, but deferred it to spend what he 
believed would be a few days in the hospital to recover 
from his illness. Mr. Seeman was noted as a good 
athlete, an unusually good golf player, and an amateur 
boxer. He was secretary of the company, and an ex- 
pert on coffee. He is survived by his widow. The 
couple had no children. 
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CHICAGO MARKET 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Buying Quiet—Tomatoes Dragging—Corn Quiet—Peas 
Showing More Interest—Standards Firm—Whole- 
salers Going Slow—Western Convention April 
16th and 17th—To Be “Speechless” Affair 


Chicago, March 15th, 1928. 


ENERAL CONDITIONS — The weather for the 
past week has been wet and gloomy but has 
not been so cold as to stop the shipping of canned 

foods, and orders have gone out promptly. Wholesale 
grocers state that the demand from both city and coun- 
try trade has been fairly good; that the buying has 
been slow, but frequent, and that an unusual number 
of replenishing orders have been filled. 

The brokers state that the buying by wholesale 
grocers has been very quiet; they have been somewhat 
interested in canned peas and some fairly large trans- 
actions have been closed, but canned corn and canned 
tomato purchases have been unusually restricted. 

The continued dullness of the Eastern or Maryland 
tomato market, which is called by other markets “The 
Southern Market,” and the decline of No. 2 Standard 
tomatoes in Maryland and Virginia to 75c f. o. b. can- 
neries, has discouraged buying somewhat and the 
wholesalers have held off, waiting for even lower prices. 
The general market for canned foods is to be quoted at 
this time as a little tame. 

Canned Tomatoes—This article is dragging on ac- 
count of the continued dullness and declining situation 
in Maryland and Virginia, which we call the Eastern 
Market, and which other markets call “The Southern 
Market.” The quoting of No. 2 Standard tomatoes at 
75c, with an intimation that even lower prices could be 
obtained on an offer, has discouraged our buyers and 
they are pursuing a masterly inactivity. 

Prices of canned tomatoes in the warehouses at 
Chicago are as follows: No. 2 size cans, 85c; No. 3 
size cans, $1.35; No. 21% size cans, $1.20 to $1.25, all 
ex-warehouse. 

Canned Corn—This article is quiet, but seems to be 
rather firmer as to price, especially for Standard grade 
of No. 2 size cans, which is very hard to find, and 
seemingly almost unobtainable. 

Extra Standard Corn No. 2 cans can be bought for 
$1.10 f. o. b. canneries. Fancy Country Gentleman 
No. 2 size cans can be bought for $1.25 f. o. b. can- 
neries ; Fancy Crosby or Evergreen Corn can be bought 
for $1.30 f. 0. b. canneries, and Fancy Yellow Bantam 
No. 2 size cans can be bought for $1.50 f. o. b. canneries. 
I have heard of a few sales of carload lots during the 
past week, but only a few, and the buying seems to be 
in small quantities ex-Chicago warehouse whenever a 
supply so located is to be found. 

Canned Peas—It is said that no standard quality 
canned peas of No. 2 size are to be had f. o. b. canneries 
in the Central West for less than $1.10 per dozen, 
though now and then a lot is found by the brokers, so 
I understand, at $1.05 f. o. b. canneries for the No. 2 
Standard. 

No. 3 Extra Standard Alaska Peas are held at $1.15 
canneries and No. 3 Fancy Alaska Peas are not to be 
found at any price; No. 2 Fancy Alaska Peas are 
strongly held by the canners at $1.60 per dozen f. o. b. 
canneries. 

The wholesale groceries are floating down the 
stream, so far as canned peas are concerned and are not 
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rowing against the current; they feel, so we under- 
stand, that there is only about sixty days between now 
and the time when Standard Indiana No. 2 Early June 
peas can be had of the 1928 pack, and are, therefore, 
unwilling to stcck up to any extent. ; 

News Items—It has been decided that the Spring 
Convention of the Western Canners Association will be 
held at Hotel Sherman, Chicago, Monday, April 16th, 
and Tuesday, April 17th, 1928, and that the prominent 
feature of the Convention shall be that it will be a con- 
vention for “round table” discussions, somewhat sim- 
ilar to the last, that no formal program or set speeches 
by anyone except canners will be invited or made; it is 
to be what someone designated as a “speechless con- 
vention”—that, however, does not mean that there is 
not to be a great many speeches, but they will be made 
by the canners in round table discussion, some in open 
session, and some in executive session. J 

In order to have ample time for debating and dis- 
cussing problems that are confronting the canners in 
relation to competitive prices, markets, new competi- 
tion, readjustment of distribution and a number of 
other distributive, as well as productive plans, it is 
thought that a most interesting, instructive and helpful 
meeting will result from the mutual discussion of their 
problems by the canners. 

The first lecture of the Canners Lecture Bureau, 
under the auspices of the Western Canners Association, 
was held at Danville, Ill., March 6th, by Mr. W. R. Orr, 
an able young broker member of the firm of W. R. Orr 
and Company. The following report of the meeting 
was received from him; he did not intend it for publica- 
tion but I am going to publish it anyhow because I have 
received another letter from Mrs. Coutant, President 
of the Women’s Club of Danville, Ill., which enthusias- 
tically praises the lecture and the lecturer, and makes 
the report by Mr. Orr seem to be even too modest. 


W. R. Orr and Company 
Wholesale Grocery Brokers 
515 Temple Bldg. Danville, Ill., March 8th, 1928. 


Col. John A. Lee, Canners Lecture Bureau, 


My dear Mr. Lee: I thought you would be 
interested in a report of the meeting last Tuesday 
of the Woman’s Club. There were about 200 la- 
dies present. After I had talked for about thirty 
minutes, I gave a demonstration of different grades 
and qualities of canned foods. 

The response more than exceeded my expecta- 
tions. I was very much impressed with the fact 
that practically every housewife at the meeting 
expressed a desire to know under what brands she 
might secure canned foods of the best quality. 

This meeting proved to me that there are 
thousands of housewives in the country who are 
more than anxious to secure the best quality ob- 
tainable in canned foods, but they are at a total 
loss regarding brands, because of the non-uniform- 
ity of certain labels. 

I feels quite sure that a great deal of good 
was accomplished at this meeting because of the 
interest evidenced by the ladies present. Most of 
them stayed around the table and asked questions 
for more than an hour after the demonstration 
was over. 

I am glad to have been able to be of service 
to you and the Western Canners Association and 
there will be no charge for samples used at this 
demonstration, as we arranged with three whole- 
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sale grocers to furnish these samples to us free 
of charge. Cordially yours, 
(Signed) W. R. ORR. 
Other lectures will be held this week and reports 
of them will be sent to The Canning Trade regularly 
as they come.in, so that the canners can see what is 
being done. 


Canners who desire to submit samples to me for 
inspection and criticism as to quality should send them 
parcel post to “Wrangler,” No. 208 North Wells street, 
Room 409, Chicago, and if they will advise me how the 
goods are packed as to size cans, number of cans in a 
case, and price to the trade, I will mention such infor- 
mation on this page unless the goods are of uncom- 
mendable quality, in which latter case I will say noth- 
ing, but will write the canner a letter telling why I do 
not approve the quality. 


MARKET 


By OZARKO 
Special Correspondent ‘ The Canning Trade.”’ 


Moderation Seen in Tomato Sales—They Come Back 
Often, Indicating Small Stocks—But Few Sales of 
Futures—No Line Yet on Acreage—Buying 
Future Beans—Canners Growing Dis- 
gusted With the Business 

Springfield, Mo., March 15, 1928. 

EATHER—Light rainfall during the past week 

was very welcome in the Ozarks. It is now pos- 

sible to see evidence of vegetation appearing 
above the ground, as is usual in the early spring of the 
year. In motoring out into the country, one can see 
considerable farm lands which have been plowed, and 
ready for early spring seeding. 

Tomato Sales—The volume of business in the sale 
of tomatoes since our last report has been very mod- 
erate, indeed. Just an occasional car of tomatoes sold, 
and for prompt shipment, giving evidence that jobbers 
are carrying very light supply of tomatoes in their 
warehouses. Just now and then some buyer will come 
in with an offer—always under the market—and will 
want shipment delayed until the early part of April. 
Such offers are promptly declined. Canners show no 
disposition to sell their holdings of tomatoes at prices 
prevailing today except for immediate or prompt 
shipment. 

Spot Prices—The principal demand for spot toma- 
toes is No. 2 standards, and we hear of no sales made 
of this size since our last report, at prices lower than 
75c and very few cars at 7714c. Some few canners are 
holding 2s standards at 80c, and just a few lots are 
held a little bit higher. No. 1 standard, 10 oz., are get- 
ting mighty scarce. The few canners holding this 
size are asking 5214c to 55c. Just a few lots of spots 
left in the No. 214 standards, and these are held firm 
at $1.10 and $1.12%4. Canners who are holding any 
spot 3s standards are generally asking $1.25, but this 
size might be bought of some packs as low as $1.20. 
There are a few cars of tomatoes in No. 3 cans in our 
district which would likely be graded sub-standards, 
which can be bought at $1.15. The two or three can- 
ners holding spot tomatoes in No. 10 standards still 
asking $4 f. o. b. factory points. 

Future Tomatoes—We hear of only a few sales 
made of future tomatoes during the past week. Some 
on basis of No. 2 standards, 75c and one or two sales 
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made by “weak kneed” canners, No. 2 standards, 
7214c. We quote market prices on 1s and 214s stand- 
ards for future delivery, 4714c to 50c, and $1.05 to 
$1.10 factory points Ozark packing district. Two or 
three canners who have decided to pack some tomatoes 
this season in the No. 303 cans, contents 1 lb. 1 0z., 
have named a price of 70c factory points. We hear of 
some future 10s standards being quoted at $3.75. 
There is no evidence of any special desire on the part 
of tomato canners to sell future tomatoes just at this 
time, and on the other hand, carload buyers seem to be 
absolutely indifferent about placing orders for futures. 

Tomato Acreage—We find it utterly impossible to 
draw any definite information from any canner we 
have interviewed in regard to his probable acreage for 
his coming season’s pack. Some canners tell us they 
have not yet contracted any acreage whatever, and yet, 
such canners will likely operate their canning plants. 
If we can reach any conclusion from the information 
we have been able to obtain regarding the acreage of 
tomatoes for the coming season’s pack in the Ozarks, 
we would have to say that everything indicates a 
smaller acreage than that of last year. This indiff- 
erence on the part of the tomato canners about con- 
tracting tomato acreage rests solely with the canner, 
as the farmers generally, who have been growing to- 
matoes in the past stand ready and willing to contract 
tomato acreage at prevailing prices which canners will 
pay per ton. 

Future Green Beans—There has been some future 
green beans sold, but orders have not come in as freely 
as was expected. However, the limited number of 
canners in the Ozark district who will pack green 
beans are of that class of canners who are perfectly 
willing to bide their time in the selling of future 
beans. There is every confidence among these can- 
ners that prices will be well maintained, for the bean 
canners of the Ozarks will turn out a pack of green 
beans which will prove highly satisfactory in every 
way, not only to the dealers who handle the goods, but 
to the consumers themselves. Future green beans ar2 
being offered: No. 2 standard cut stringless at 90c, 
10s, $4.25 to $4.50, No. 2 extra standard cut stringless 
95c, No. 10s, $4.50 to $4.75. One or two canners will 
pack some whole beans in a limited way—No. 2 extra 
standard stringless $1.10, and No. 10s, $5.25 to $5.50. 
These prices factory points, Missouri or Arkansas. One 
set of bean canners will pack their beans without 


blanching, but there is another set of bean canners 


who probably pack the best quality of beans, that 
blanch all their beans before packing. It is our obser- 
vation that the canners who blanch their beans are 
having better success in marketing their finished 
products. 

Dissatisfaction—We find much dissatisfaction 
among the oldest, longest experienced and most de- 
pendable tomato canners in regard to the present mar- 
ket price situation—this applies to both spots and fu- 
tures. The class of canners whom we refer to, claim 
they must have some profit above the cost of packing 
tomatoes, if either spots or futures on the basis of 2s 
standards at 75c means that no canner can break even 
on sales at this basis. Some of these canners are dis- 
gusted with the practice of some buyers always under- 
bidding the market price on tomatoes, no matter how 
low the price is being quoted. We know of offers made 
last week on spot 2s standard tomatoes as low as 70c 
shipping points, Ozark district. Such offers, however, 
were promptly declined. 
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Canners’ Meeting—A meeting of the Ozark Can- 
ners Association will be held during the present week. 
We are unable to gather any inside information as to 
the prime object of this meeting, more than to say that 
strong efforts will be made at this meeting to stimulate 
market prices on both spot and future tomatoes. We 
hear that the banks have given the tomato canners to 
understand that they must make stronger efforts to 
obtain a profit on their 1928 pack of tomatoes than has 
been the case for the past several years. Banks are 
willing to back up the tomato canners with funds on 
which to make the season’s pack, but the bankers are 
smart enough to realize the canners must have a profit 
over the cost of production or they cannot continue in 
the business. We hope it will be possible to give you 
a better report in our next week’s letter, on the can- 
ners’ meeting we have mentioned. , 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


Result of Disaster Not Yet Known—Market Strikes 
Healthy Stride—Canners Cleaning Out—The Pack 
of Figs in the State—A State Trademark. 
Sardines Feeding Many Nations—Spin- 
ach Canning Begins—Fresh Aspara- 
gus in the Market—The Acres 
of Fruit in California 


San Francisco, March 15, 1928. 


ISASTER—Californians have not sufficiently re- 
D covered from the shock of the terrible disaster 
which overcame the people of Ventura County 
when the San Francisquito Canyon Dam burst and 
wiped out all in its path. The extent of the damage 
has not, as yet, been made known. Hundreds of human 
lives were snuffed out, and millions in crops and prop- 
erty lost, but the whole story will not be known for 
some days yet. The daily papers will have told you 
the story in considerable detail by the time this is read. 
California needed rain in every section of the State, 
but apparently it came as a cloudburst on this one 
section, with the result noted. 


The Market—The demand for canned foods has 
struck a healthy stride, following a period of light buy- 
ing during which retail stocks got down to bedrock, 
and canners are cleaning up their holdings in good 
shape, with almost everything in thelist moving freely. 
This applies to such lines as asparagus, tomatoes, and 
apricots, on which there is a surplus and which have 
been moving rather slowly. Revised price lists have 
been put out and these seem to be producing the de- 
sired results. Some heavy purchasing has been done 
of late by chain store interests, and these are taking 
full advantage of the Quality Campaign and are get- 
ting the public interested in purchasing in quantities. 

Figs—Figures covering the pack of most Califor- 
nia fruits were issued early in the year through the 
office of the Canners League of California, but those 
covering the pack of figs have just made their appear- 
ance. The output of figs in tin for 1927 reached a total 
of 155,615 cases for the State, the figures being com- 
piled from the confidential reports of canners. The 
figures for the southern part of the State were fur- 
nished by R. S. Callen, secretary of the Southern Cali- 
fornia Canners Association. A substantial pack of figs 
is also made in glass, and this amounted to 432,928 
pounds for the year. 
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State Trademark—Simon J. Lubin, president of 
the Sacramento Region Citizens’ Council, has come out 
in favor of the proposed State trademark, grade stand- 
ard and advertising program, declaring that this will 
result in wider markets for such products as canned 
and dried fruits, if officially adopted. He points to the 
recent Australian subsidy on all canned products ex- 
ported to British colonies as one of the chief reasons 
why California should have a State trademark. ‘“Aus- 
tralia has adopted the trademark idea,” he said, “as 
well as Italy, Spain, England, Greece, Latvia, and Chile. 
In order to compete in world markets California must 
standardize its products, guarantee them with a trade- 
mark, and then create a steady demand by thoughtful 
and consistent advertising.” 

A meeting to discuss the trademark plan will be 
held at once at Marysville, Calif., with twenty-one coun- 
ties represented. In case the plan is endorsed a State- 
wide campaign will be launched to create a public de- 
mand for it. George H. Hecke, Director of the State 
Department of Agriculture, has approved the plan and 
will be one of the speakers at the meeting. 

Sardines—California sardines have become an im- 
portant article of diet in the Malay States and are con- 
sumed by both the European and native residents. 
British Malay took $1,400,000 worth in 1926 and con- 
sumption is steadily increasing. Malay imports almost 
everything it eats and about $15,000,000 worth of 
canned foods are consumed there annually, according 
te figures of San Francisco exporting interests, but 
with the exception of sardines the American trade is 
small. Switzerland furnishes half of the canned milk 
used there, and the United States five per cent. 
European canned vegetables are used, as the price 


range is lower than on goods packed in the United 
States. 


Spinach—The canning of spinach has been com- 
menced at several points and will soon become quite 
general. The recent rains came just in time to save 
this crop and fields are now in good condition. The 
demand for the canned product continues strong, de- 
spite advances over the opening list, and several con- 
cerns have disposed of their expected pack. 

Asparagus—Asparagus is being offered quite 
freely in the fresh markets and it will be but a short 
time until canning will be in full swing, as the recent 
warm rains is causing the grass to grow rapidly. Ship- 
ments are going forward in quantities to the Eastern 
markets, but canning will soon be necessary to care for 
all the offerings of growers. Efforts will be made this 
season to limit the pack of the green grade and to 
create a proper interest in this on the part of the 
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consumer. Opening prices are expected about the time 
canning commences. 

Fruit Acreages—California canners have been pe- 
rusing with much interest of late a bulletin issued by 
the California State Department of Agriculture show- 
ing the present acreage of fruits in bearing and the 
acreage that will come into bearing at an early date. 
The acreage devoted to grapes is now 662,104 acres, 
and is expected to be about the same in 1929. There 
has, however, been an increase of more than one hun- 
dred per cent during the past ten years. There are 


. 33,827 acres of plums now in bearing and in 1930 this 


will be increased to 40,800 acres. There are 12,593 
acres of cherries and in 1930 there will be 14,900 acres 
in bearing. The acreage devoted to olives is now 
24,670, but a reduction to 24,000 acres is expected by 
1930. During 1927, peaches were harvested from 
150,822 acres, and by 1930 there will be 166,600 acres 
in bearing. There are now 58,138 acres of pears in 
bearing and this will be increased to 77,400 acres in 
1930. The acreage is now three and a half times what 
it was in 1914. The acreage in bearing apricots is now 
placed at 80,724, and this will be increased to 93,900 
acres in 1930. 


Coast Notes—The annual report of the Kaiku Fruit 
and Packing Company, issued in connection with the 
recent annual meeting, shows that the pack of pine- 
apple in 1927 amounted to 814,000 cases, or a gain of 
64,000 cases over the preliminary estimates. The 
company has purchased several small acreas of land to 
round out its holdings and has leased sufficient land to 
stabilize plantings for several years to come, insuring 
a steady supply of fruit. The pack for 1928 was esti- 
mated at 750,000 cases. In his annual statement to 
stockholders President Joseph Durney directed atten- 
tion to the fact that conditions in the canned fruit mar- 
ket were very bad last year, with large stocks carried 
by both packers and jobbers. This resulted in low 
prices on the pack, which reduced the company’s earn- 
ings. The gross profit of the Haiku unit was $313,829, 
but this was offset by write-offs and losses on the 
Hana unit. 


Pineapple has become quite an item with the Maui 
Agricultural Company, Ltd., Island of Maui, T. H. 
During 1927 the pineapple department of the company 
delivered 16,526 tons of fruit to the cannery at Kahului, 
and the 1928 crop is estimated at 23,500 tons. 


H. L. Sorensen, secretary and treasurer of the 
United Grocers, Inc., and president of the National Re- 
tailer Owned Wholesale Grocers’ Association, with 
headquarters at San Francisco, sailed recently for 
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A list of the canners of the United States, compiled by the National Canners Association, 
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What Canned Foods Distributors are Doing 


Competition of Mail Order House Chain Stores and New “10 Cents to $1.00’? Chain 
Promises Lively Days in Grocery Industry in Near Future—Federal Trade Com- 
mission is Seeking More Facts on Resale Price Maintenance Problems; 
Grocery Industry Greatly Interested in Progress of Commission’s 
Research—Piggly Wiggly Western Coming East— 

Other News of the Industry. 


AIL ORDER COMPETITION — Wholesale grocers and 
M chain store grocery distributors alike are confronted with 
a new type of competition which promises to make things 
exceedingly interesting. Canners and other manufacturers of 
food products, on the other hand, are shortly to be given a 
number of potential new outlets which should materially benefit 
their sales. 


Montgomery, Ward and Company has decided to embark on 
what is described as “the largest chain store development ever 
undertaken in the general merchandising field,” this decision 
being based in large measure on indications that the era of 
possible rapid annual increases in its mail order sales alone had 
just about come to an end, and that additional sales outlets 
must be opened to maintain progressive upturns in volume of 
business, which form such an important factor in merchandising 
profits. There are 1,500 stores in prospect for the new chain, 
and while it has not yet been announced just what stocks these 
stores will carry, it is reasonable to suppose that the grocery 
department of the mail order house will have at least some 
representation in these stores. The company plans to locate 
its stores in communities of more than 5,000 population. In 
view of the large size of many of the communities to be entered 
under this program, it is stated, it is reasonable to suppose that 
the company eventually will have considerably more than 1,500 
stores in operation, since in each of the larger centers many 
stores will be required to give adequate service to all sections. 
There are 50 of these stores now in operation, and 100 more 
are expected to be added by the close of the year. 


Whether or not the Sears-Roebuck house will follow in this 
plan is not yet known, although it is expected that the success 
of the project inaugurated by Ward’s will be followed by others 
in the field. 


Another new entrant into the chain store field is the 10-cent 
to $1 chain projected by the Schulte-United interests. There 
are wide possibilities in this chain for the ultimate inclusion of 
grocery products in the stocks of these stores. 


The Woolworth 5-and-10-cent store chain continues to handle 
groceries in its New York stores, notwithstanding published re- 
ports that the sale of this merchandise was merely an experi- 
ment, and one which had not worked out any too successfully. 
A number of manufacturers of food products are putting out 
special sizes of their products to be retailed at 10 cents in the 
five-and-tens, and grocers are being forced to meet this competi- 
tion by stocking the small packages themselves. Tomatoes, 
corn, soups, sardine, tuna, peas, and other staples are being 
added to the five-and-ten line of jams, jellies, preserves, mayon- 
naise, sugar, tea, crackers, etc. 


Price Maintenance—The Federal Trade Commission, in pur- 
suit of its investigation to determine the advisability and desir- 
ability of resale price maintenance, is now seeking the viewpoint 
of manufacturers of products which would be affected by the 
legalizing of contracts fixing resale prices. The Commission 
has gotten away from the purely economic aspects of the prob- 
lem, on which it based a questionnaire sent out some two months 
ago, and in the second questionnaire requests opinion as well 
as actual data on the general subject. It is reported that the 
response to the earlier questionnaire, which sought definite data 
on production costs, advertising, and distributing costs, has not 
produced the response that had been hoped for, although valu- 
able data has been secured from those manufacturers who did 
respond. Enough information has been obtained, it is said, to 
serve as an economic background of such report as the further 
opinion and information may justify. 


In the questionnaire now going out, manufacturers are 
asked whether or not they are in favor of legislation permitting 


them to fix by contract the price to be charged the ultimate 
consumer for their products. They are asked whether the fixed 
resale price should be a single one for the wholesaler and another 
single one for the retailer, or merely a minimum price in each 
case. This question has been one of the most puzzling aspects 


of the entire case from the time the subject first attained 
prominence. 


The latter question, if it brings the expected number of 
responses, should go far toward settling the controversy regard- 
ing resale price maintenance for all time. The entire problem 
of price maintenance has been obscured and befogged from its 
inception by the injection of partisan and biased opinions. If 
the commission can get from manufacturers who have tried the 
resale price maintenance system in a small way a full and 
accurate report on the results attained, it is believed that that 
body will then be in position to judge to just what extent price 
maintenance is really wanted. 


The Canned Foods Census—Response on the part of the 
trade to the efforts of the Bureau of the Census to compile a 
census report on stocks of canned corn, peas, and tomatoes in 
the hands of canners, chain stores, and wholesale grocers, have 
not met with the co-operation anticipated, according to a recent 
bulletin which R. H. Rowe, secretary of the American Whole- 
sale Grocers’ Association, sent to members. The Bureau in- 
formed the American that it had not received as yet a sufficient 
number of the filled out information blanks, and that it desired 
to secure such blanks as full as possible. Secretary Rowe urged 
all members who had not yet filled out their questionnaires 
to do so as soon as possible, and get this information in the 
hands of the Census Bureau so that it could complete its impor- 
tant work of compiling the census on canned foods stocks. 


Piggly Wiggling in Ohio—Intensified competition in the 
mid-west and eastern markets is expected as the result of the 
action of the Piggly Wiggly Western States Company to come 
east. This unit of the Piggly Wiggly is headed by Arthur C. 
Jones, one of the outstanding chain grocery operators of the day, 
headquarters being maintained in Los Angeles. Since Mr. Jones 
has taken over control of the company, the chain has grown 
from 15 to 185 stores, all since 1920. In a statement announcing 
the company’s decision to come east, Mr. Jones said: “Northern 
Ohio territory is the best in the United States remaining yet 
undeveloped by Piggly Wiggly stores, because it comprises the 
rich manufacturing, iron, steel, and rubber industries, as well 
as a prosperous farming community, making every condition of 
benefit for the operation of chain groceries. We are going to 
open a modern chain of stores and we are going to rely on our 
efforts and our advanced merchandising policies to put them 
over.” W. D. Moffett, Vice-President, until recently in charge 
of the Salt Lake branch, will manage the eastern business for 
Piggly Wiggly Western. Present plans call for the opening 
of the first stores in the chain in the comparatively smaller 
cities, breaking into the bigger cities after the chain is thor- 
oughly established. The company’s plans call for the establish- 
ment of 300 stores by the latter part of 1929, with a chain of 
500 stores the ultimate aim. The Piggly Wiggly will buck 
strong opposition in the territory it is invading from the Kroger 
and A. and P. chains. 


New York Wholesalers to Meet—The fortieth annual con- 
vention of the New York Wholesale Grocers’ Association will be 
held at the Hotel Pennsylvania, New York City, April 25 and 26. 
Secretary Meyer is busy preparing a program, promising many 
new features, “devoid of all formalities.” . The secretary adds: 
“While we do not wish to make any rash promises, we are safe 
in stating that the program is being planned to bring about 
one of the best conventions this association ever had.” 
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HOW TO DEMAND 


THAT MUST BE PRODUCED FROM NOW ON? 


STUDY 


You should have a copy of this invaluable book on 
hand for quick, ready reference, and study. 


It may be the means of saving you many dollars 
in Spoiled goods or ruined quality. 


It Is Insurance Against 
Mistakes. 


Men who have it say they would not take $1000. 
for it if they could not get another copy. 


A Processor of 35 years experience said he did not 
realize how much he needed it. 


THIS BOOK furnishes the answer to the man who really wants to improve his 
quality, and have his goods safe and always dependable. 


You may think you Do Not Need It---But the 
house with this book in the Safe feels a con- 

fidence, an-ease-of-mind, which no_ other 

$10.00 can buy! ! 


PRICE $10.00 with, pastage prepaid. 


For Sale By All Supply Houses, Dealers etc, Published By 
THE CANNING TRADE 
Baltimore, Mad. 
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At Your Service 


Hoopeston Plant 


Hayward Plant 


Complete Equipment for 
Canners 


In these plants we build complete lines of 
guaranteed machinery for preparing and 
canning al] fruits and vegetables in tin, 
glass and other containers—machines and 
equipment for all canning operations. 


Three modern factories located at con- 
venient shipping points enable us to serve 
the canning industry promptly and well. 


Send for Catalog 


Write today for General Catalog A—the 
Cyclopedia of Dependable Canning Ma- 
chinery. It is free. 


SPRAGUE-SELLS CORPORATION 
500 N. Dearborn St. Chicago, Ill. 


If I¢s Used In a Cannery, Sprague-Sells It 


March 19, 1928 


SMILE AWHILE 


There is a saving grace in a sense of humor. 


Relax your mind—and your body. Yeu’ll be better mentally, 
physically—and financially 


Send in YOUR contribution 
All are welcome. 


HASN’T QUALIFIED 
Wife—Before you were married you said mother 
could stay with us whenever she pleased. 


Husband—Yes, certainly, but she doesn’t please.— 
Pathfinder. 


SUBSTITUTE 


Jerry—Do you really want me to come over? 
Mae—Yes, you must come over. I’ve been so lone- 
some since my goldfish died.—Detroit News. 


NATURALLY 


Arthur—I think she’s as pretty as she can be. 
Jean—Most girls are.—Tit-Bits. 


TOLLED 
Hostess (to gloomy youth)—I hope you enjoyed 
ee game with Major Swift. He’s awfully clever at 
cards. 
Youth—I should say he is. He started by telling 
my fortune and now he’s counting it.—Tit-Bits. 


NEARER THAN SHE KNEW 


Husband—yYou know, dear, I’m not perfect. 
Wifey—Oh, yes, I know it, but I didn’t think you 
did.— Boston Transcript. 


EYES FRONT 


A new policeman had been put on the local force, 
and a few days after his appointment he stopped to talk 
— the man who had succeeded in landing him the 
place. 

“Well, John, how are you getting along in your 
job?” the friend asked. 

“Fine, Mr. X, fine,” the freshman officer replied. 
“As a matter of fact, I don’t see anything very difficult 
in being a policeman, if you just go along and mind 
your own business.’”’-—Boston Globe. 


Clark—How do you feel today, old man? 
Closeman—I don’t feel like myself. 
Clark—In that case, perhaps you will lend me a 


five spot. 
STATEMENT NO. 1 
“What is the name of the torpid state in which 
some animals spend the winter?” asked the inveterate 
questioner. 
“Florida,” replied the bright stenographer.— 
American Magazine. 


ALL FIGURED OUT 
Senior—What will it cost me to have my car 
fixed? 
Garageman—What’s the matter with it? 
Senior—I don’t know. 
Garageman—Forty-two dollars and sixty cents.— 
Yale Record. 


§ | 

| 

| 

ane 

|| 

| 

| 


March 19, 1928 


THE CANNING TRADE 


41 


WHERE TO BUY 


ADHESIVES, PASTES AND GUMS. 
Arabol Mfg. Co., New York City. 
ADJUSTER, for Chain Devices. 
Hamachek Mach. Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 


BASKETS, Picking. 

Planters Mfg. Co., Portsmouth, Va. 
BEAN SNIPPER. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
BEET MACHINERY. 


Ayars Mach. Co., Salem, N. J. 

genome Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Baltimore. 

Baskets, Wire, Scalding, Picking, ete. See Can- 
nery Supplies. 
BELTS, Carrier, Rubber, Wire, etc. 

La Porte Mat and Mfg. Co., La Porte, Ind. 
‘an Cleaners. See Clean and Grad. Mach. 
Beans, Dried. See Pea and Bean Seed. 
BOARD, Corrugated Wrapping. 

Gibraltar Corrug. Paper Co., North Bergen, N. J. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
BLANCHERS, Vegetable and Fruit. 

Ayars Mach. Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimo: 

Sprague Sells Corp., Chicago. 

Blowers, Pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Slaysman & Co., Baltimore. 

BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 

How to Buy and Se!l Canned Foods. 

A History of the Canning Industry. 

The Almanac of the Canning Industry. — 

All published by The Canning Trade, Baltimore. 


Bottle Caps. See Caps. 
Bottle Cases, Wood. See Boxes, Crates. 
Bottle Cases, Wood. See Boxes, Crates. 
Bottle Corking Machines. See Bottlers Mchy. 
BOTTLERS’ MACHINERY. 


Ayars Mach. Co., Salem, N. J. 
Edw. Ermold Co., New York City. 
Bottle Screw Caps. See Caps. 


BOX (Corrugated) SEALING MACHINES. 

A. K. Robins & Co., Inc., Baltimore. 
Boxes, Corrugated Paper. See Cor. Paper Prod. 
BOXES, Lug, Field, Metal. 

Berlin-Chapman Co., Berlin, Wis. 
BOXING MACHINES. 

Fred H. Knapp Co., Ridgewood, N. J. 

A. K. Robins & Co., Baltimore. 

Westminster Machine Works, Westminster, Md. 
BROKERS. 


Howard E. Jones & Co., Baltimore. 
Thomas J. Meehan & Co., Baltimore. 
Phillips Sales Co., Cambridge, Md. 


Buckets and Pails, Fiber. See Corr. Paper 
Products. 

Buckets and Pails, Metal. See Enameled Buckets. 

Buckets, Wood. See Cannery Supplies. — 

BURNERS, Oil, Gas, Gasoline, etc. 

A. K. Robins & Co., Inc., Baltimore. 
BY-PRODUCTS, Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 
Cabbage Machinery. See Kraut Mchy. 
CANNERS, Fruits and Vegetables, etc. 

California Packing Corp., San Francisco. 
CAN COUNTERS. 

Ams. Machine Co., Max., New York City. 

Ayars Mach. Co., Salem, N. J. 

Can Conveyors. See Conveyors and Carriers. 
Can Fillers. See Filling Machines. 
CAN MAKERS’ MACHINERY. 

Ams Machine Co., Max, New York City. 

E. W. Bliss & Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago. 

Slaysman & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
CAN SEALING COMPOUNDS. 

Ams. Machine Co., Max, New York City. 

CAN WASHING MACHINES. : 

Hansen Cang. Machy. Co., Cedarburg, Wis. 


CANS, Tin, All Kinds. 
American Can Co., New York. 
Continental Can Co., New York City. 
Heekin Can Co., Cincinnati, O. 
Phelps Can Co., Baltimore. 
Phillips Can Co., Cambridge, Md. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 


CANNERY SUPPLIES 
Ayars Mach. Co., Salem, N. J. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Slaysman & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 

Can Stampers. See Stampers and Markers. 


CAPPING MACHINES, Soldering. 
Ayars Mach. Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Capping Steels, Soldering. See Cannery Sup. 
CARRIERS AND CONVEYORS, Gravity. 


Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work: 

see Pulp Mchy; for bottling: see Bot. Mchy. 

Chain Belt Conveyors. See Conveyors. 
Chain for Elevating, Conveying. See Conveyors. 
Checks, Employers’ Time. See Stencils. 
Chutes, Gravity, Spiral. See Carriers. 


CIDER AND VINEGAR MAKERS SUPPLIES. 


CLEANERS AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 

CLEANING AND GRADING MACHY., Fruit. 
Huntley Mfg. Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, Can. See Can Washers. 
CLOCKS, Process Time. 
Ayars Mach. Co., Salem, N. J. 
Sprague-Sells Corp., Chicago. 

CLOSING MACHINES, Open Top Cans. 

Ams. Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 

Slaysman & Co., Baltimore. 

Coils, Copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Machinery. 3 
CONVEYORS AND CARRIERS, Canners. 

Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Machy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

COOKERS, Continuous, Agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 

Sprague-Sells Corp., Chicago. 
Cookers, Retort. See Kettles, Process. 


COOLERS, Continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Sprague-Sells Corp., Chicago. 
COPPER COILS, for Tanks. 
Berlin-Chapman Co., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chieago. 
Copper Jacketed Kettles. See Kettles, Copper. 
CORKING MACHINES. 
Edw. Ermold Co., New York City. 
CORN COOKER-FILLERS. 
Ayars Mach. Co., Salem, N. J. 
Berlin-Chapman Co.. Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN CUTTERS. 
Berlin-Chapman Co., Berlin, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 


the Machinery and Supplies you need, and the Leading Houses that supply them. 
Consult the advertisements for details. 


CORN HUSKERS AND SILKERS. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
Morral Bros., Morral, Ohio. 
Sprague-Sells Corp., Chicago. 
United Company, Baltimore. 
Corn Mixers and Agitators. See Corn Cooker 
Filers. 
CORRUGATED PAPER PRODUCTS (Boxes 
Bottle Wrappers, etc.). 
Gibraltar Corrug. Paper Co., North Bergen, N. uv 
Hinde & Dauch Paper Co., Sandusky, O. 
Counters. See Can Counters. : 
Countershafts. See Speed Reg. Devices. 


CRANES AND CARRYING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
CRATES, Iron Process. 


Berlin-Chapman Co., Berlin, Wis. 
dw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Cutters, Corn. See Corn Cutters. 
Cutters, Kraut. See Kraut Machinery. 


Cutters, String Bean. See String Bean Mchy. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
Dies, Can. See Can Makers’ Mchy. 
Double Seaming Machines. See Closing Mach. 
DRYERS, Drying Machinery. 
Edw. Renneberg & Sons Co., Baltimore. 
Slaysman & Co., Baltimore. 
Employers’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, ete. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Engines, Steam. See Boilers and Engines. 
Enamel-Lined Kettles. See Tanks. 


EVAPORATING MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
iw. Renneberg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
FIBRE CONTAINERS for Food (not hermetic- 
ally sealed). 
American Can Co., New York. 
Continental Can Co., New York. 
Gibraltar Corrug. Paper Co., North Bergen, N. J. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, Boxes, Boxboards, etc. 
Gibraltar Corrug. Paper Co., North Bergen, N. J. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker-Fillers. 
Filling Machines, Bottles. See Bottlers’ Mchy. 


FILLING MACHINES, Can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
#yars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 


Filling Machine, Syrup. See Syruping Mach. 

FINANCING AND WAREHOUSING. 
Guardian Warehousing Co., Chicago. 

FINISHING MACHINES, Catsup, etc. 


F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 


Friction Top Cans. See Cans, Tin. 
Fruit Graders. See Clean. & Grad. Mchy., Fruit. 
Fruit Parers. See Paring Machines. 
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WHERE TO BUY—Continued 


FRUIT PITTERS AND SEEDERS. 
fg. Co., Brocton, N. Y. 
See Cider Makers’ Machinery. 
Gasoline Firepots. See Cannery Supplies. 


GENERAL AGENTS for Machinery Mfrs. 
in-Chi an Co., Berlin, Wis. 
Robins & Co., Baltimore. 
SS) e-Sells Corp., icago. 
Electric. See Motors. 
GLASS BOTTLES, Tumblers, etc. 
GLASS-LINED TANKS. 
Pfaudler N. Y. 
orp., icago. 
a Ga See Power Plant Equipment. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Clean. and Grad. Mchy. 
Hoisting and. Carrying Machines. See Cranes. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
INSURANCE, Canners’. 
Canners’ Exchange, Lansing B. Warner, Chicago. 
Jacketed Kettles. See Kettles, Copper. 
JACKETED PANS, Steam. ; 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Sprague-Sells Corp., Chicago. 
KETTLES, Copper, Plain or Jacketed. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., ne Baltimore. 
Sprague-Sells Corp., icago. f 
"Kettles, Enameled. See Tanks, Glass-Lined. 
KETTLES, Process. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. | 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
KETTLES, Vacuum. 
Pfaudler Co., Rochester, N. Y. 
KNIVES, Miscellaneous. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
KRAUT CUTTERS. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
KRAUT MACHINERY. 
Hansen Cang. Mchy. Co., Cedarburg, Wis. 
LABELING MACHINES. 
Edw. Ermold Co., New York City. 
Fred H. Knapp Co., Ridgewood, N. J 
Morral Bros., Morral, Ohio. 
Sprague-Sells Corp., Chicago. 
LABEL MANUFACTURERS. 
H. Gamse & Bro., Baltimore. 
R. J. Kittredge & Co., Chicago. — 
National Color Printing Co., Baltimore, Md. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho Co., Rochester, N. Y.. : 
U. S. Printing and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses. of Goods, etc. 
National Canners Assn., Washington, D. C. 
LIMA BEAN RUBBERS. 
The Scott Viner Co., Columbus, O. 
Markers, Can. See Stampers and Markers. 
Marmalades, Machinery. See Pulp Machinery. 
MILK CONDENSING AND CANNING MCBHY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Zastrow Machine Co., Baltimore. 
Molasses Filling Machine. See Filling Mach. 
OYSTER CANNERS’ MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mch. Corp., Cedarburg, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, Tubs, etc., Fibre. See Fibre Conts. 
Paper Boxes. See Corrug. Paper Products. 
PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PASTE, CANNERS’. 
Arabol Mfg. Co., New York City. 
Edw. Ermold Co., New York City. 
F. H. Knapp Co., Ridgewood, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
PEA AND BEAN SEED. 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Md. 
D. Landreth Seed Co., Bristol, Pa. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 
PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


F. Hamachek Mach. Co., Kewaunee, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PEA HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Mach. Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio. 
PEA VINE FEEDERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Mach. Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio. 
PEELING KNIVES. 
A. K. Robins & Co., Inc., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Can. Mchy. 
PINEAPPLE MACHINERY. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Platform and Wazon Scales. See Scales. | 
Picking Belts and Tables. See Pea Machinery. 
Power Presses. See Can Makers’ Machinery. 
Power Transmission Machinery. See Power 
Plant Equipment. 
PRESERVERS’ MACHINERY. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
PULP MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, Air, Water, Brine, Syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sleysman & Co., Baltimore. 
Retort Crates. See Kettles, Process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Canry. Sup. 
SALT DISTRIBUTING MACHINE. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
SEALING MACHINES, Box. 
A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Cleaning 
Compounds. 
Sanitary (open top) Cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, Tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
F H. Langsenkamp Co.. Indianapolis. 
S. O. Randall’s Son, Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. See Baskets. 
Sealing Machines, Bottle. See Bottlers’ Mchy. 
SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
D. Landreth Seed Co., Bristol, Pa. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
Sealing Machines, Cans. See Closing Machines. 
SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, III. 
Slaysman & Co., Baltimore. 
SIEVES AND SCREENS. 
Huntley Mfg. Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, Corn. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
Sprague-Sells Corp., Chicago. 
Sorters, Pea. See Cleaning and Grading Mchy. 


SPEED REGULATING DEVICES (for Machines, 
Belt Drives, etce.). 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore. 
Supply House and General Agents. See Gen- 
eral Agents. 


SYRUPING MACHINES. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Tables, Picking. See Pea Canners’ Machinery. 
STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Steam Jacketed Kettles. See Kettles. 


Steam Retorts. See Kettles, Process. 


STENCILS, Marking Pots and Brushes, Brass 
Checks, Rubber and Steel Type, Burning 
Brands, etc. 


A. K. Robins & Co., Inc., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkemp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 
STRING BEAN MACHINERY. 
Burton Cook & Co., Rome, N. Y. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
TANKS, Metal. 
Berlin-Chapman Co., Berlin, Wis. 
F. H. Latfgsenkamp Co., Indianapolis. 
Slaysman & Co., Baltimore, Md. 
Sprague-Sells Corp., Chicago. 
TANKS, Glass Lined, Steel. 
F. H. Langsenkamp Co., Indianapolis. 
Pfaudler Co., Rochester, N. Y 
Sprague-Sells Corp., Chicago. 
TANKS, Wooden. 
Sprague-Sells Corp., Chicago. 
TELEPHONE, TELEGRAPH, Quick Service. 
Amer. Telephone and Telegraph Co.—Everywhere. 
Testers, Can. See Can Makers’ Machinery. 
THERMOMETERS, GAUGES, etc. 
Ticket Punches. See Stencils. 
TIN PLATE 
American Sheet and Tin Plate Co., Pittsburgh. 
The Mellingriffith Co., Cardiff, So. Wales. 
TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
TOMATO PEELING MACHINE. 
A. K. Robins & Co., Inc., Baltimore. 
TOMATO WASHERS. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
VACUUM PANS, Equipment. 
Pfaudler Co., Rochester, N. Y. 


Variable Speed Countershafts. See Speed free. 
VINERS AND HULLERS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Frank Hamachek Co., Kawaunee, Wis. 

Scott Viner Co., Columbus, Ohio. 
WAREHOUSING AND FINANCING. 

Guardian Warehousing Co., Chicago. 
Washers, Bottle. See Bottlers’ Machinery. 
WRAPPERS, Corrugated Bottle. 

Gibraltar Corrug. Paper Co., North Bergen, . 1 

Hinde & Dauch Paper Co., Sandusky. Ohio. 
WASHERS, Can and Jar. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Inc., Baltimore. 
WASHERS, Fruit, Vegetable. 

Ayars Mach, Co., Salem, N. J. 

Huntley Mfg. Co., Brocton, N. Y. 

S. O. Randall’; Son, Baltimore, Md. 

Sprague-Sells Corp., Chicago. 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 

Tanks, Wood 

Wrappers, Paper. See Corrug. Paper Products. 
Wrapping Machines, Can. See Labeling Mach. 
WYANDOTTE, Sanitary Cleaner. 

J. B. Ford Co., Wyandotte, Mich. 
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(With or without gear drive attachment) 


Can be had in any size 
from 7h. p., displacing 
47 cu. ft. free air per 
minute to 52h. p., dis- 
placing 262 cu. ft. free 
air per minute, accord- 
ing to your require- 


ments. 

The splash oiling feat- 
ture warrants the life 
of all working parts. 


_SLAYSMAN & CO. 801-11 E. Pratt St,, Baltimore, Md. 


: SWS 
S 
SF S 
SKS 
NS 
N ~ Ze Z Z 
Z 
N 4 
ESS Hf WHA 
| 
| 


Symbol of Quality and Service 


On the 
bottom of 
every can— 


Continental’s 
Certificate 
of Value 


Coast to Coast 


Company 


INC. 
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